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FINER PRODUCTION! 


If you could put a BUFFALO Grinder 
under a microscope, you'd know why 
users get a finer quality of finished 
product, a greater capacity in produc- 
tion, and continuous trouble-free 
operation. 
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Engineered with precision— built by skill 
and to highest standards—BUFFALO 
Grinders do give better results and 
longer service! 


Ask for a free catalog. Or, better yet, 
have a Buffalo representative explain 
construction and operating advantages 
of BUFFALO Grinders. There is a size 
for every requirement—large or small. 
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The results you 
want are 


BUFFALO results! 


Buffalo Grinders: 6 models. 
1,000 to 15,000 pounds per 
hour capacity. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 


@ Cleaner, cooler 
cutting 


@ No “shortening” 


@ Even, steady flow 





e@ Continuous, eco- 
nomical operation 
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Special attention 
to individual designs 
printed in color 


SYLVANIA DIVISION american viscose corroration 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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p Lowest Cost- 


FACTORIES, processing plants, railroads etc., the 
Nation over are buying more and more Layne Well Water 
Systems and Layne Vertical Turbine Pumps. Here is well 
water producing equipment that meets gery requirement 
for sustained high idee dependable long life and 
welcomed economy in operation cost. 


Layne well water producing equipment has always been 
designed and built to outlast any other made. The use of 
finest materials throughout, plus rugged strength and manu- 
facturing craftsmanship practically eliminates breakdowns 
and costly repairs. 


The production from Layne Well Water Systems is 
often double and sometimes triple that of conventional 
type wells and pumps. In some cases one Layne Well 
Water System produces enough water to replace several 
less efficient systems. The savings thus enjoyed, have made 
the change very profitable. 


Complete installations by Layne include everything 
from preliminary survey, exploration, well drilling, pumps 
and pump installation, delivering the system ready for serv- 
ice, fully tested and operation. For further information, 
catalogs, bulletins, etc., address LAYNE & BOWLER, INC. 
General Offices, Memphis 8, Tenn. 


layne 


WELL WATER SYSTEMS 


AFFILIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
* 





Norfolk, Va. Layne-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka, 
Ind. * Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., Columbus, Ohio, * Layne-Pacific, Inc., Seattle, Washington * Layne-Texas 
o., Houston, Texas * Layne-Western Co.. Kansas City. Mo. * ayne-Minnesota 
Co., Minneapolis, Minnesota * International Water Corporation, Pittsburgh, Pa. * Inter- 
Ry yey et 5% ly, Ltd., London, Ontario, Canada * Layne-Hispano Americana, 
. A., Mexico, D. F. 
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Choose the Leader... For VALUE! 


CHEVROLET ADVANCE-DESIGN TRUCKS 


From one end of the nation 
a 


to the other, more truck 
users buy Chevrolet trucks than any other 
make. Chevrolet trucks offer more of what 
truck users want—more power combined 
with economy . . . more comfort and con- 
venience ... greater ease of handling... 
more value from start to finish! And to all 
these advantages you can add the biggest 
premium of all—3-WAY THRIFT! Here’s 
the one truck that combines low cost oper- 
ation, low cost upkeep and the lowest list 


prices in the entire truck field! 


CHEVROLET MOTOR DIVISION, General Motors 
Corporation, DETROIT 2, MICHIGAN 


CHOOSE CHEVROLET TRUCKS 
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Chevrolet Trucks alone have 
all these features 


Chevrolet's 4-SPEED SYNCHRO- 
MESH TRANSMISSION offers 
quicker, quieter and easier oper- 
ation in Series 3800 and heavier 
duty trucks. Faster shifting main- 
tains speed and momentum on 
grades. 


Chevrolet trucks have the famous 
CAB THAT “BREATHES”*! Outside 
air is drawn in and used air forced 
out! Heated in cold weather. 


Chevrolet's power-packed LOAD- 
MASTER ENGINE provides im- 
proved durability and efficiency in 
Series 5000 and 6000 models as 
well as the world's greatest 
economy for its size! 


Chevrolet Advance-Design brings 
you the FLEXI-MOUNTED CAB, 


cushioned on rubber against road 
shocks, torsion and vibration. 


Chevrolet's exclusive SPLINED REAR 
AXLE HUB CONNECTION adds 
greater strength and durability to 
heavy-duty models. 


Uniweld, All-Steel Cab Construction 
e Large, Durable, Fully-Adjustable 
Seat e All-Round Visibility with 
Rear-Corner Windows* e Heavier 
Springs e Super-Sirength Frames 
e Full-Floating Hypoid Rear Axles 
in the 3600 Series and Heavier 
Duty Models e Specially Designed 
Brakes e Hydrovac Power Brakes 
in Series 5000 and 6000 Models 
e Standard Cab-To-Axle Length 
Dimensions e Multiple Color Options. 
*Heating and ventilating system and reor- 


corner windows with de luxe equipment optional 
of extra cost. 


FOR TRANSPORTATION UNLIMITED! 
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Customized refrigeration at no extra cost 





You don’t want refrigeration that is almost right 
for your food plant. Such a set-up is wasteful, 
uneconomical. You want an installation that 
exactly fits your needs — and that’s what you get 
with Carrier Customized Refrigerating Units. 


In all, these units give you a choice of more 
than 1000 different combinations, with Carrier 
Customized Compressors meeting every food- 
plant requirement from 5 to 100 hp. And be- 
cause all the units — condensers, drives, motors, 
compressors — are designed and precision-made 
to work together, the Carrier refrigerating 
machine assembled for you provides maximum 
efficiency at minimum operating cost. Equally 
advantageous, because these units are standard at 
Carrier, there’s no extra cost for what is virtually 
a “tailor-made” installation. 


On job after job, Carrier Compressors have 
proved themselves dependable, economical 
performers. And with good reason. They have 
ten outstanding features never before combined 
in one compressor! 

Carrier offers you a wide choice, too, of Spray- 
type and Dry Coil-type Cold Diffusers. Built 
with all the experience and skill that have made 
Carricr a leader in the refrigeration field, they are 
perfect partners for Carrier Compressors. With 
Carrier refrigeration all the way, you’ve made the 
best investment you possibly can for your food 
plant. Why not write today for Catalog 5FH1? 
Carrier Corporation, Syracuse, New York. 


AIR CONDITIONING + REFRIGERATION +¢ INDUSTRIAL HEATING 
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For every fluid...or working condition 
CRANE piping meets the need 


For This Boiler Room Piping, for example ...as for any SOURCE OF SUPPLY 
pressure or temperature condition ...Crane offers an un- RESPONSIBILITY 
equalled selection of valves, fittings, pipe and accessories. STANDARD OF QUALITY 
One catalog lists the entire line. One order to Crane results 

in fastest possible service. For Crane serves you through a 
network of well-stocked cooperating Branches and Whole- 
salers, also having direct access to large factory stocks. 

















You can depend on this Single Source of Supply to speed 
and simplify every piping procedure, from design to erec- 
tion to maintenance of systems. Placing Complete Respon- 
sibility on Crane for materials helps you to get better in- 
stallations, avoids needless delays. Relying on the High 
Quality that is Crane Quality assures long and dependable 
performance from every item in your piping systems. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 
















FOR STEAM, WATER, AIR, GAS and other am 
relatively non-lubricating services, Crane = 
recommends Union or Bolted Bonnet 600- _ = 
pound steel Gate Valves. Stainless to Sia = . 


Exelloy seating gives them — re- 
. & 


















ee 








sistance to wear, corrosion a mpera- 
ture effects. Rated for steam work- 
ing pressures up to 850 deg. F. 
Flanged, screwed, or welding 
ends. In sizes 2 in. and smaller. 
Send for folder AD-174l1. 





EVERYTHING FROM .. 


VALVES « FITTINGS 
PIPE * PLUMBING 
AND HEATING 


FOR EVERY P/P/NG SYSTEM 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus”. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 














*With Pre-Treatment. 


, 

FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 









iN 
S 


ACID TEST SH “3 
Damp-Tex is unaffected “tl NN 

by lactic and other — je 
common food acids. 






| STEAM TEST 
»\* Damp-Tex is unaffected by live 
| steam common to many plants. 


Pe 





WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 


. 
. 


ee, -- 


TEELCOTE MFG. CO. Gratiot at rHeresa ST. LOUIS, MO. 




















FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 





MOISTURE TEST 
Water soaked bricks pointed 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 





CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 


jurious to Damp-Tex Enamel. 
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Mec packers find 





sugar improves quality 
.. increases consumer 
preference. 


For information and advice 
on its most profitable use, 
consult, without obligation, 
our Technical Sales Dept. 





*Cerelose is a registered trade-mark 
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dextrose 


CERELOSE* brand of dextrose 








_ FOOD-ENERGY SUGAR © 






































Con Fradutte Sees Co 


Corn Products Refining Co., New York, a. 17 Battery Place ¢ New York 4, N. Y. 








Naturally, sausages have a fine smoky flavor in 


Armour Natural Casings 


Smoke penetrates evenly, deeply, easily, through Armour Natural Cas- 
ings. Yes, Armour Natural Casings give your sausages the fine smoky 
flavor your customers prefer. 


Use these fine natural casings to give your sausages 
all of these advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPANY 
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SHIPPED 
TODAY! 





WHEN YOU NEED THEM... 
YOU WANT THEM NOW! 


DEPEND ON PBuildice 


Buildice delivers Valves and Fittings promptly! If your 
order arrives before noon—it’s shipped same day— 
otherwise you get a minimum 24 hour service. You can 
depend on Buildice for quick service and a complete 
supply of Valves and Fittings. 

More and more orders for valves and fittings are 
coming to Buildice every day. There’s a reason! Com- 
panies large and small depend on the tremendous 
Buildice inventory to fill all their orders without delay. 





VALVES! Ammonia or Freon—all styles... globe, angle, 
screwed and flanged. 16 sizes in all from %” to 12” and all 
sizes in between. 


FITTINGS! Unions from %” to %". Plugs 4" to 3”. Bushings 
%” x %" through 2” x 1%". Flanges—threaded and welding 
types 4%” through 8”. Strainer screw end and flanged type 4” 
through 8”. Tees and elbows screw end and flanged. 











COMPANY, INC. 
MANUFACTURERS AND REFRIGERATING ENGINEERS 
2610 SOUTH SHIELDS AVENUE + CHICAGO 16, ILLINOIS 
Phone: CAlumet 5-1100 
Buildice Branches: Milwaukee, Philadelphia, Fond du Lac, Minneapolis, Indienapolis 


BUILDICE CO. INC. 
2610 S. Shields Ave., Chicago 146, Illinois 


Send FREE Valves and Fittings Catalog os soon as available. 


Send 10 Attention. ..... -. 620 one nc co cnne cocenc ececceceescececcescosscosessoses 


Ready soon—order your Valves and Fittings from this new Peay ee Ree Nee ae Se ee 
catalog. Let us reserve one for your use—just fill out the 
coupon today and mail..NO OBLIGATION. i SS - Sn ee in Se 4 Sol ied in Aactkeationk 


Worthington Compressors =ugaitdmess in stock, all sizes 
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Order Your Current Needs From Globe's Large »- 
A All lit ilable for P Shi Edt 
ssortment. ems Available for Prompt Shipment Edy 
stoc 
Mai 
BRUSHES alia Ma 
No. 15213 rect 
7¥4''x2%4" — Bassine Uustrated No. 10459 riod 
Bristle Fountain Brush 15” x 12” Vv 
$1.25 ea.—$1.12 ea. SMOKESTICKS — Straight grained, yard no 
in doz. lots. seasoned ash or maple, sanded smooth. 50 Lb. Cap. ch 
“” re 
Complete line of other brushes for =  - ilhed dia. x 42” nie RE $350 pre 
various uses. on. ; crei 
All types pans, tubs, pails, drums also 
GAMBREL available. far’ 
T 
3 No. 9542—1"" dia. round x 42” buy 
Seasoned oak or hickory. Grooves in a mera 
center are 1” wide for gambrel hook = 
centers of 5%”. CLEAVERS e ’ 
evi 
No. 6397 a* length ag gh oat m9 - a 5 50 nite 
WEY SAREE Ac ea. ¢ ea. io —13°’ ade 6 - 
100 to 249......... 2leea. 24c ea. Chgo. Pattern .......... 1 ya 
250 to 499........ 19¢ ea. 21c ea. 1S¥s eh og Na - la ae ° 1 720 hav 
500 to 1000.......15¥zcea.  18cea. cm a ——— pri 
over 1000............ 15¢ ea. 17¢ ea. 2500 and up... ea. 12¢ No. 15053—14” Blade 16” 1 645 < 
og available as tienguler and rectangu- Corded Hendic....._ os. wh 
liar, other lengths, or No. 150 16” Blade 16” 15 65 
SKEWERS—Hard le, lished surf ‘ q 
BACON free of divans. aditbed auly te iota of Corded Handle............. ea. 1 pe 
1000 pieces. pla 
HANGERS No. 15183—41/2" x "— SAWS qui 
Broken cases $7 
10,000 to case BEEF SCRIBE 
Hangers are made of 6 to 11 cases SAW : 
round steel wire with end 12 cases up . 
of prongs pointed and electrically No. 15187—10” x 36”— No. 15096—$8.00 ea. : 
welded at every intersection. Furnished 2700 per case $7.60 ea. in doz. lots 
in stainlesss steel. vas Soa PORK SCRIBE SAW the 
4 to 7 cases No. 15097—$4.00 ea. the 
No. 9591-1—8 Prong— 8 cases and up....... $3.80 ea. in doz. lots for 
lots No. 15185—51/2" x 4""— BUTCHER SAWS ex] 
lots 9,000 to case No. 15086—24” Blade $2.35 ea | 
lots Broken cases ‘ ore . | 
co 1 to 4 cases... $1.95 ea. in doz. lots ons 
s 5 to 9 cases BEE 
lots 10 cases up ....... \. mkux AND PORK He 
lots Also availakie—10” x ¥%” “end 6° x". No. 15 16” Blade _. $2.70 ea. ad 
TAG FASTENERS—17 gouge tinned steel ing 
wire, sharp point. $2.34 ea. in doz. lots col 
No. 15311 Deadlock—S5 to 50 Ibs. lots 22¢ h 
per Ib. 100 Ib. lots—20c per Ib. . . th 
350 lb. barrels—19¢ per Ib. th 
FORKS Also ome b yo og Triangle and SHOV L an 
jeart styles. l 
d LARD SKIMMERS—AIll tinned stee! construc- F S wi 
Electro tinne tion. Partly closed top. Solid bottom. ROLLED OR CAST AL 
. UM. 
‘ No. 15274—1 gal. capacity— 
No. 10487 — 5 Tine Fork — . 90 cc. F _ $2.50 ea. in doz. lots. 
7 ee 9.05 " Other styles and sizes. 
Ras... ss COOKING NETS—Top quality 1” sq. mesh, No. 10484—Scoop type T 
No. 32 seine twine. handle _.............. $8.75 ea. es 
yr erepeneetesreg has we y-a  e No. 10484-1—Cast type D ry 
able gt No. 9562—42 . long—200 Ib capacity — handle _.... lecsaniicke $8.75 eo. af 
} ° ‘ 8 
ore No. 10486—Spade ck 
TOOL & SUPPLY Order by Catalog type .................. $8.75 ea. (1 
DIVISION Number Only = 
£1 
al 
p! 
tk 
o1 
5 
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WILSON FIRST QUARTER 
OPERATIONS PROFITABLE 


Operations of Wilson & Co. have been 
on a profitable basis during the current 
fiscal year which began November 1, 
Edward Foss Wilson, president, told 
stockholders at their annual meeting, 
March 15. Tonnage during the first 
quarter was only 9 per cent under the 
record volume of the corresponding pe- 
riod a year ago, he reported. 

Wilson said he anticipated sales close 
to the 1948 volume for the remaining 
three quarters of the year. He based his 
prediction on the estimated slight in- 
crease in the number of beef cattle on 
farms and the increase in the pig crop. 


There is no doubt that meat is a good 
buy today in relation to the over-all 
consumer income, he said, adding that 
“the total average drop of 22 per cent 
in wholesale meat prices from the high 
levels attained last summer gives defi- 
nite assurance that meat consumption 
will increase.” The loss of meat animals 
due to heavy storms in the West will 
have little or no effect on livestock 
prices, he stated. 

Stockholders voted a pension plan 
which will permit employes to retire at 
65 with incomes ranging as high as 30 
per cent of their pay. The cost of the 
plan for prior service credits will re- 
quire contributions by the company of 
$750,000 a year for the next 30 years. 


TAFT-HARTLEY ACT 


Floor consideration in the Senate of 
the administration-sponsored repeal of 
the Taft-Hartley Act may not come be- 
fore April 1 and protracted debate is 
expected to follow. 

Meanwhile, the House labor commit- 
tee is working on the repeal of the Taft- 
Hartley Act and the enactment of the 
administration’s labor bill, and is aim- 
ing at getting a bill reported out of the 
committee by April 1. It is likely that 
the House labor committee will follow 
the example of the Senate committee 
and report out the administration bill 
without amendments. 


HOG SUPPORT PLANS 


Although no definite policy has been 
established, reports from Washington 
indicate that the U. S. Department of 
Agriculture might effectuate hog price 
support, if necessary, through the pur- 
chase of commercial pork cuts and lard 
(until January 1, 1950). One suggestion 
is that after January 1 the USDA would 
give support to hog prices on a monthly 
average basis, with direct payments to 
producers. Some quarters believe that 
the USDA might begin support buying 
of product when hog prices drop within 
50c of the support level. 


AD COSTS WOULD ADVANCE 
UNDER POSTAL RATE BILL 


Meat packers and sausage manufac- 
turers will have to pay much higher 
rates for their product advertising in 
magazines and newspapers if a current 
proposal to increase postal rates is 
enacted by Congress. 

Under the bill — HR 2945 — current 
mailing rates for magazines and news- 
papers might be raised as much as 300 
or 400 per cent and it would be impera- 
tive for all publishers to increase their 
charges to advertisers and subscribers 
in order to offset the additional cost. 


The bill contains other provisions 
which might discourage publications 
from using editorial material on spe- 
cific meat products and other merchan- 
dise in food sections, etc., since such 
material might be construed as adver- 
tising and result in a higher postal 
rate. The bill also calls for increases in 
third and fourth class mailing charges. 


CLOSED SHOP RULED ILLEGAL 


The National Labor Relations Board 
has ruled that the Amalgamated Meat 
Cutters Union (AFL) and its local No. 
421 in Los Angeles violated the Labor 
Management Relations Act by striking 
for a closed shop clause in its contract 
with the A & P grocery chain there. The 
Board held that the conduct of the 
national and local unions constituted an 
illegal attempt to force an employer to 
discriminate against employes on the 
basis of union membership or lack of it 
and that the local, the recognized bar- 
gaining agent for the meat department 
employes, was guilty of refusal to bar- 
gain collectively in insisting upon a 
closed shop. 


LIFT TIN CAN RESTRICTIONS 


The Commerce Department has lifted 
restrictions on the amount of tin which 
manufacturers can use in making ani- 
mal food cans. The over-all limitations, 
providing that in the first half of 1949 
no firm may use for canning more than 
50 per cent of the tin it used for that 
purpose in the full year 1947, remains 
in effect, however. Formerly, the 
amount of tin used for making animal 
food containers was limited to 75 per 
cent of the amount used in the full year 
1947. Last year, when the special limits 
on animal food cans were in effect, 
manufacturers increased their can out- 
put by using thinner coatings of tin. 


DUTCH WILL END RATIONING 


Meat rationing will be abolished in 
the Netherlands in September, it has 
been announced. Meanwhile rations 
have been doubled to 4 oz. biweekly. 


NIMPA Asks for Research 
to Find New Uses for Fats 


The National Independent Meat Pack- 
ers Association has written members of 
the Senate and House committees on ag- 
riculture requesting that they encour- 
age the Department of Agriculture to 
undertake research to find new uses and 
markets for animal fats and oils. This 
approach offers the only real opportu- 
nity to deal with the situation, the letter 
stated, and the Research and Marketing 
Act, administered by the USDA, pro- 
vides for such research. 

Explaining that fats and oils consti- 
tute extremely important products de- 
rived from the production and process- 
ing of both cattle and hogs, NIMPA as- 
serted that “if the economic utilization 
of these products declines, or even re- 
mains at present low levels, the result 
will be serious losses to all livestock 
producers, to the meat packing industry 
and to the nation.” 

The Association had previously pre- 
sented this problem to the Secretary of 
Agriculture and to the officials of the 
department, with a request that such 
research be undertaken, but has not re- 
ceived any encouragement. NIMPA 
members have also been urged to write 
their Senators and Congressmen asking 
their cooperation in getting this work 
under way. 


WAGE-HOUR LAW CHANGES 


Under HR 3190, recently ordered re- 
ported to the House, the Fair Labor 
Standards Act would be amended to pro- 
vide for an increase in the minimum 
wage from 40 to 75c per hour; to extend 
coverage of the act to include transpor- 
tation workers, etc.; to authorize the 
Secretary of Labor to collect under- 
payments to employes, and to require 
that any salary paid to an employe 
shall compensate him for only 40 hours’ 
work per week. 


The Senate bill — S 653 — is still in 
the Senate labor committee. It would 
amend the wage-hour law to raise the 
minimum wage to 75c per hour, with 
provision for industry committees to 
raise it to $1 per hour. The statute of 
limitations for back wage suits would 
be increased from two to four years. 


NIMPA STATE COMMITTEES 


The Southwestern Division of the 
National Independent Meat Packers As- 
sociation is considering forming state 
committees of NIMPA in Oklahoma, 
Arkansas and Texas, due to the increas- 
ing importance of state legislation af- 
fecting business. The move was taken 
at the recent meeting of the division in 
Dallas at which members voted unani- 
mously to encourage the formation of 
state committees. 








PACKERS AFFECTED BY 
WASTE DISPOSAL LAWS 
STATES ARE ENACTING 


Proposals for more stringent action 
to curb pollution of rivers and other 
waters by untreated sewage and indus- 
trial wastes are among the major is- 
sues being raised -in state legislative 
sessions throughout the country this 
year, in continuation of a trend which 
has progressed steadily in recent years. 
Meat packing and sausage manufactur- 
ing plants are among the industries 
with waste disposal problems which will 
be affected. While some of the proposals 
raised this year call only for study or 
moderate, long-range approach to the 
issue, others would force industries into 
large expenditures for waste treatment 
facilities in the immediate or near 
future. J 

Anti-pollution legislation has already 
been enacted by the legislatures of 
Georgia and Pennsylvania, with such 
proposals pending in many other states, 
including California, Delaware, Indi- 
ana, Michigan, North Carolina, New 
Hampshire, New York, South Carolina, 
Texas, Vermont, West Virginia and 
Wisconsin. 

Georgia enacted a bill setting up a 
commission to investigate pollution of 
streams by industries and cities. 


The Pennsylvania legislature appro- 
priated $5,000,000 to prevent any delay 
in continuation of the Schuylkill River 
cleanup project, with indications that 
further funds would subsequently be 
made available. Meanwhile, through ad- 
ministrative action under present laws, 
Pennsylvania is continuing its program 
of compelling industries and munici- 
palities to curb pollution. 


Administration bills introduced in the 
California legislature would empower 
the state department of public health to 
control’ and regulate the disposal cf 
sewage and industrial wastes and di- 
rect the state division of water re- 
sources to launch a statewide investiga- 
tion into actual and threatened source 
of contamination. 

A bill introduced in the Delaware 
legislature proposed the creation of a 
water pollution commission with broad 
powers over all matters relating to the 
pollution of the state’s waters. 


Passed by the Indiana house of rep- 
resentatives and waiting state senate 
action is a bill providing for fines of 
from $100 to $1,000 for each day of 
dumping into any lake or stream any 
material which may result in harm to 
fish, animal or vegetable life. Existing 
Indiana laws make pollution illegal but 
fail to provide penalties stringent 
enough to permit strict enforcement. 

Gov. G. Mennen Williams of Michi- 
gan has asked that the state stream 
control commission staff be strengthened 
and that more teeth be inserted in state 
health, conservaticn and stream control 
laws dealing with pollution of the 
state’s water resources. 

A bill introduced in the North Caro- 
lina legislature would create a nine- 
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Brover Says Truck Delivery is Final Step 





Under Good Sales and Merchandising Policy 


OOD sound sales and merchandis- 

ing practices more and more are 
including the final step of taking the 
product into the hands of the retailer or 
consumer,” O. A. Brouer, head of the 
automotive division of the general su- 
perintendent’s office, Swift & Company, 
Chicago, stated at the tenth annual 


_ meeting of the National Council of Pri- 


vate Motor Truck Owners, held recently 
at Indianapolis. 

“In this service,” said Brouer, “the 
private truck is receiving increasing at- 
tention from the standpoint of good 
appearance, carrying an advertising 
message to the public (see page 15) 
and the name of your company before 
potential buyers of your product.” 

Pointing out that keeping your prod- 
ucts in the hands of your employes un- 
til they reach their destination has its 
advantages, Brouer remarked: 

“We find that our chauffeurs as a 
rule certainly take more than a passing 
interest in delivering our products to 
our customers. They also build up a lot 
of good will as they learn the little 
things about certain customers: Where, 
for example, in the store they like their 
order placed; who to check it with; 
what to do in the case of an overage 
or shortage, etc. 

“We have even had cases where our 
driver tries to make delivery early in 
the morning to a c.o.d. customer, and 
perhaps he has banked the night before 
and does not have sufficient funds on 
hand to pay the bill. While it isn’t con- 
ducive to low delivery costs, it is good 
for our business from the overall stand- 


point to make allowances and in numer- 
ous cases our driver will make deliv- 
eries to other nearby customers and by 
that time the c.o.d. custcmer has taken 
in enough that he can take delivery of 
his merchandise when the driver calls 
back. In all businesses where goods are 
sold and delivered it appears almost 
impossible to eliminate all returned 
goods. I believe that your own employe 
knows best how to handle situations of 
this kind. 


“There were some lessons which un- 
doubtedly a lot of truck operators 
learned during the last war, not the 
least important of which was circuitous 
routes, and while most of us engaged 
in either diminishing delivery loads or 
multi-stop pick-up loads, and have for 
years operated circuitous routes, we 
gained a better appreciation of the 
mileage reduction that can be accom- 
plished by using some applied thought 
in laying out the routes.” 


Brouer noted that there are 54,000 
towns and villages in the United States 
that are entirely dependent on truck 
transportation. Of the more than 4,000,- 
000 privately owned trucks in this coun- 
try, almost one and two-thirds million 
are owned and operated in agriculture, 
a quarter of a million by government 
agencies and two and one-quarter mil- 
lion by various industries using these 
trucks as an integral part of their 
business. 


Brouer and A. H. Kreuder, superin- 
tendent, motor transportation depart- 


ment, Wilson & Co., were reelected 
directors of the association. 





member commission empowered to work 
for reduction in stream pollution. 


Strong opposition was aroused in 
New Hampshire by proposed legisla- 
tion which would classify the state’s 
waters and compel industries and mu- 
nicipalities to set up facilities to elimi- 
nate pollution. 

Gov. Thomas E. Dewey urged passage 
in New York of a bill setting up a water 
pollution control board with authcrity 
to classify water areas of the state 
according to their use. Also introduced 
was a bill directing the governor to 
make the state a signatory to the New 
England Water Pollution Ccentrol Com- 
pact. Signatory states pledge that they 
will classify interstate waters “accord- 
ing to present and proposed highest 
use,” and after approval the interstate 
commission is “to work to establish pro- 
grams of treatment of sewage and in- 
dustrial wastes which will meet stand- 
ards established by the commission for 
classified waters.” 

Prevention of any new sources of lake 
and stream pollution or further toler- 
ance of present pollution is the aim of 
five bills introduced in the Wisconsin 
legislature. Under the measures, dump- 
ing of any polluting material into Wis- 
consin waters would become illegal after 


February 1, 1951, and any new industry 
starting before then would have to ob- 
tain approval of its waste disposal sys- 
tem by the state committee on water 
pollution. This committee, which now 
makes investigations and issues orders 
for specific communities or industries 
to cease polluting waters, would become 
a policing body after 1951 and would 
check on sources of pollution and turn 
all cases over to the state attorney gen- 
eral for prosecution. Introduced under 
separate sponsorship in the Wisconsin 
legislature was a bill to permit corpo- 
rations to take state income tax exemp- 
tions for money spent to prevent water 
pollution. 


PENALTY CLAUSE REQUESTED 


The British ministry of food has been 
asked by Parliament members to write 
a penalty clause into any new food 
agreement with Argentina to insure 
delivery of all meat promised. Terms of 
the proposed new agreement covering 
import of Argentine meat have not been 
revealed.- Argentina’s failure to ship 
the full amount of meat specified in the 
current Anglo-Argentine agreement is 
blamed for a new cut in the British 
meat ration. 
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Do your Truck Sides 
Sell your Product and firm? § 


(2) © To 


This is the first of a series of picture pages which will show the designs used by packers throughout the United States” 
on their delivery and long-haul trucks. Watch for the next page in an early issue. 















































Schmidts 


PREFERGED MEATS 


THE FLAVOR GAINS FAVOR 





; a Herman’s Sausage Factory, Tampa, Fla. Trucks carry orange 

The Schmid: Provision Co., of Toledo, ©. Painted panels have background and lettering in black and red. All trucks are the 

light green background ar ae ~wtiedly All truck designs are same and are painted with a decal on the door. Trucks are re- 
same. The 29 trucks are repainted whenever necessary. painted annually and there are 35 units in the fleet. 





Pinkney Packing of Amarillo, Tex. Aluminum truck body with 
design in black, red and orange. All trucks have same design 
Pearl Packing Co. of Madison, Ind. Background is white and and are painted. The six small trucks and three semi-trailers 
natural colors are used on products. Each panel promotes a in the fleet are painted annually. 

different product. The hand painted panels are varnished twice 
a year and repainted at greater intervals. There are six trucks. 





Wm. Schluderberg-T. J. Kurdle Co., Baltimore. Blue and orange Geo. A. Hormel & Co., Austin, Minn. Green on white. All 
are colors and different product panels are used and changed trucks use same design which is never changed. Trucks are re- 
as needed. The 87 trucks are repainted when necessary. painted annually and there are approximately 400 in fleet. 
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Indians Still Prefer Jerky! e 


Centuries old method of preserving 
meat is being used by modern Indians. 


By LUCILLE HERBERT, Western Ways Tucson, Ariz. 


member the time when she didn’t 
know how to make jerky, the 
smoked, dried meat which is the staff of 
Indian life. Every fall the head of the 
family goes hunting and brings home 


Hine Weasel-Feather can’t re- 


the meat—and that is as far as the head 
of the family goes. The work of taking 
care of it from then on falls to the 
women. As a little girl Emma watched 
her mother and as she grew older she 
helped. It was one of the things that 
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| ay er as 
every well-trained Indian girl should 
know. 

Since her marriage to Theodore 
Weasel-Feather Emma has never let 
a hunting season pass without stocking 
her own family larder with jerked veni- 
son, elk or moose. The Blackfeet usually 
have plenty of game because they have 
special hunting privileges on the reser- 


(Continued on page 26.) 


HOW JERKY IS CURED 


Some of the steps in the preparation of 
jerky are pictured at the left. Top left 
shows Julia and Emma Weasel Feather 
slicing the raw elk into thin strips. At right, 
Julia throws another green stick on the 
smoking fire. Lower left, Emma hangs 
strips of raw elk over green framework for 
smoking. Lower right, after elk is thor- 
oughly smoked Emma hangs it in sun to 
dry. Directly above is a typical scene in 
the curing of jerky as Emma prepares the 
meat while her husband sits cleaning his 
rifle. Top right shows a close up of drying 
elk meat and at the left are Frank Wades- 
In-The-Water and Theodore Weasel Feath- 
er sampling the finished product and 
grunting approval. 
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tub. The invisible vapor will flow over 
the brim of the tub, dropping instantly 
to the floor. It will spread ten times 
faster than water would spread over the 
floor under similar conditions. If a spark 
were introduced to this explosive vapor 
mixture, a terrible explosion would en- 
sue. Anyone in the vicinity might be 
terribly burned, if not killed, and the 
equipment in this explosive area and the 
engine-room would be burned and dam- 
aged. 

As another example of how gasoline 
vapors of an explosive mixture will 
spread, take an open eavestrough, 30 ft. 
long, and put a lighted candle at the 
lower end. Raise the other end 3 ft. and 
pdur gasoline in the upper end. Before 
the gasoline has run 3 ft., the fumes 
will go down to the candle, flash back 
and light what gasoline has not evapo- 
rated. Air offers no resistance to gaso- 
line fumes. 


From these experiments it will readily 
be seen that only a small amount of 
gasoline used to flush and wash out a 
refrigeration compressor crankcase may 
spread an explosive mixture over a 


Clean Compressors— Safely 


INTER or early spring is a good 

time to check, overhaul and re- 
pair refrigeration compressors as the 
refrigerating load is light at this 
season. 


One of the first operations when the 
refrigeration compressor is to be over- 
hauled is that of draining the crank- 
case of lubricating oil. It is generally 
necessary to change the oil in the crank- 
ease during this annual check-up, and 
this is also done several times during 
the year. After the crankcase has been 
drained of lubricating oil it is often 
found necessary to flush the crankcase 
out to remove all sludge and carbon 
residue. This is done so that the fresh 
lubricating oil supply will not be con- 
taminated. A very dangerous, but com- 
mon method of flushing the crankcase, 
is by the use of gasoline. There are 
several hazards connected with this 
poor practice, namely: (1) the explosion 
of gasoline vapor; (2) the toxic effect 
on, the respiratory system caused by 
gasoline vapor; (3) burning of the 
hands, and skin infection or dermatitis 
caused by the chemical action of the 
gasoline drying out the natural protec- 
tive oils of the skin. 

The most dangerous of these hazards 
is that of the explosion of the gasoline 
vapor in the crankcase. This same ex- 
plosion hazard exists when other low 
flash-point solvents, such as naphtha or 
benzol are used to clean or flush out the 
crankcase. Gasoline, naphtha and benzol 
have the low flash-point of 25 degs. F. 


Gasoline, when vaporized in air, 


BY WM. H. DAVIS 


Senior Engineer, National Safety Council 


possesses about three times the explo- 
sive energy of TNT. To make this 
powerful explosive, it must be mixed 
with air. The most dangerous mixture 
is in a range of from 1 to 6 per cent 
of gasoline vapor. It will, however, ex- 
plode at different mixtures, but the 
most dangerous is that of 6 per cent 
gasoline mixed with 94 per cent of air 
by volume. This ideal explosive mixture 
of gas and air may easily be reached 
in the refrigerating compressor crank- 
case. 

When gasoline or any low flash-point 
solvent is used to flush out the crank- 
case, it is very difficult to flush out the 
gas vapor which remains and tends to 
settle in the lowest part of the crank- 
case. A small residual coating of gaso- 
line left in the crankcase can generate 
enough explosive vapor to blow up the 
machine. 

Low flash-point solvents form vapors 
which are heavier than air. While using 
any of these low flash-point solvents, 
and gasoline in particular, both inside 
and outside of the crankcase, the vapors 
may escape along the floor or settle in 
any low spots, even flowing into the 
drain where they may be ignited acci- 
dentally. 

As an example of this, take an 
ordinary wash-tub, set it in the center 
of the room, and cover the bottom with 
gasoline. Almost instantly the tub is 
filled with gasoline vapors to the brim 
and immediately the gas vapors will 
pour over the brim of the tub, the same 
as water would if it were filling the 
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large area, in a great many cases pos- 
sibly the entire engine-room of the re- 


frigerating plant. As this explosive 
vapor tends to settle to the low- 
est point, it may even flow in 
the drains and sewers underneath 


the building. Any open flame or spark 
would ignite this mixture with the 
probability that all persons within the 
area would be seriously burned if not 
killed, and a large part of the re- 
frigerating plant destroyed. One gallon 
of gasoline when vaporized in air has 
the force of 85 lbs. of dynamite. 

While the low flash-point solvent 
might form a vapor which would pos- 
sibly be too rich a mixture to be ex- 
plosive, this rich vapor would still tend 
to settle into the crankcase and when 
the fresh oil supply was placed into 
the crankcase it would tend to break 
down the lubricating quality of the 
lubricating oil. This would greatly re- 
duce the lubricating qualities of the 
oil and shorten its use, and might even 
possibly damage the machine bearings. 

In addition to the explosive hazard 
connected with the use of gasoline and 
low flash-point solvents, the vapor given 
off from these solvents is highly toxic. 
Breathing the vapor in an enclosed 
space such as a refrigerating engine- 
room could cause workmen to be over- 
come in a very short time. This toxic 
effect from the vapors also tends to 
make a workman become intoxicated 
from the effects of these fumes in a 
short time by breathing them. 

Workmen using their bare hands or 
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It is customary, in these days, for those who advertise ma- 
chinery to count off a few meritorious points and explain them 
in detail. This puts us at a disadvantage in calling your at- 
tention to the BOSS Silent Cutter, for it has so many exclu- 
sive, money saving and product improving features that the 
mention of two or three only would leave you completely 


uninformed as to its true worth. 


For the purpose of stimulating your interest to the point of 
making your own investigation, we publish in the column at 
the right a partial list of the points of BOSS superiority. Each 
of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE |gedwoall wis SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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having the gasoline splash on their 
hands to clean out the crankcase of a 
refrigerating compressor can have their 
hands badly burned or blistered from 
the chemical effects of the gasoline. If 
they have small skin abrasions or cuts, 
the gasoline will tend to cause these 
skin breaks to become infected and very 
hard to heal. The solvent tends to dry 
out the protective skin oils making the 
skin that comes in contact with these 
solvents very liable to irritating infec- 
tion and skin dermatitis. 

In some refrigerating plants the ex- 
plosive danger of gasoline is recognized, 
and kerosene is substituted to flush out 
the sludge and carbon residue in the 
refrigeration compressor crankcase. 
Kerosene does not tend to have the ex- 
plosive potential that gasoline would 
have, if kept below a temperature of 100 
degs. F., but it does create a fire hazard 
and, of course, this is increased if the 
temperature in the room is high and a 
spark or open flame comes in contact 
with the kerosene. In addition, if kero- 
sene were used in a hot engine-room 
where the temperature might possibly 
be above 100 degs. F., the kerosene 
would give off vapors similar in nature 
to the gasoline vapors in their toxic 
effect. 

Carbon tetrachloride is occasionally 
used as a solvent to remove sludge 
from metal parts, but this, too, can be a 
killer. Carbon tetrachloride evaporates 
rapidly, having a very toxic vapor. In 
the confined space of a refrigerating 
plant engine room, with no direct venti- 
lation to the point of use, this carbon 
tetrachloride vapor would, in a very 
short time, overcome anyone in the 
working area. 


Other Solvents Employed 


To avoid the flammable or explosive 
possibilities of low flash-point solvents 
and kerosene, carbon tetrachloride is 
sometimes mixed with this solvent to 
flush out a crankcase. While this would 
reduce the fire and explosion hazard, it 
would not remove the toxic vapor hazard 
to the workmen using the combined 
solvents in a confined space. It would be 
difficult to ventilate the space around a 
compressor crankcase sufficiently to 
eliminate this toxic vapor unless a 
forced circulation blower were em- 
ployed. 

There are several petroleum and 
chemical solvents with very high flash- 
points which can be used to flush out 
the refrigeration compressor crankcase 
with safety. These solvents are, how- 
ever, flammable and when being used, 
all open flames or electrical sparks 
should be kept away from the area. 
These safer solvents will be found to be 
cheaper and can be obtained as readily 
as the dangerous solvents. Nearly all of 
the oil companies advertise and sell 
these solvents which can be used safely. 

It should be remembered that these 
solvents are flammable and should be 
drained from the compressor crankcase 
into a closed positive sealing container. 
The closed container containing old 
solvents should be removed from the 
plant and disposed of in a safe place. 
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HONORED IN OUTDOOR ADVERTISING COMPETITION 


This Armour and Company poster won second award in the food classification at 
the seventeenth national competition and exhibit of outdoor advertising art, spon- 
sored by the Art Directors Club of Chicago. More than 750 posters were entered 
in the competition, which was judged by an 11-man jury composed of art directors 
and advertising executives. The Armour poster will be exhibited with the “100 
Best Posters of 1948” at the Marshall Field & Company galleries, Chicago, March 
25 to April 25. Lyman Simpson is the artist for the Armour poster and Foote, 
Cone & Belding the agency. 








Solvents should never be allowed to 
drain from the compressor crankcase to 
the drain or sewer from the engine 
room. 

If these solvents are to be stored in 
the plant, they must be held in com- 
pliance with all local fire regulations as 
to the amount which can be stored, etc. 
The solvent must be stored in a con- 
tainer with a positive self-sealing open- 
ing, one which is approved by the Un- 
derwriters Laboratory. This container 
should be kept in a location away from 
open flames or electrical contacts and 
where the temperature will not be above 
100 degs. F. 


There are other materials which can 
be used as solvents that are good 
cleaning agents, easy to use, and cheap- 
er to purchase than the other solvents 
previously mentioned. These are chemi- 
cals and are of the alkaline variety. 
These chemical alkalies dissolve in 
water and make excellent solutions to 
clean and brush out crankcases. The 
solution may be a concentrated one, that 
is, the amount of water necessary with 
as much of the soda ash or trisodium 
phosphate dissolved as the water will 
contain. The manufacturer of the chemi- 
cal will provide the correct formula or 
proportion to use to the amount of 
water required to clean or flush out the 
crankcase. 

These alkali solutions will readily dis- 
solve all sludge, remove carbon de- 
posits, etc., which may be found in the 
compressor crankcase. After flushing 
out the crankcase it should be thorough- 
ly rinsed with warm water to prevent 
corrosive effects which might occur if 
any of the solution remained. All water 
should be removed from the crankcase 
and it should be thoroughly dried out. 


All workmen using or handling strong 
alkali solutions should wear personal 
protective clothing, such as face shields 
and rubber gloves. 

Where a strong alkali solution would 
be objectionable as a solvent to flush 
out the compressor crankcase, a weak 
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solution of alkali dissolved in water 
can be made to do the work. The crank- 
case is filled with a weak solution of 
alkali and water and boiled by introduc- 
ing a steam hose into the water until 
it reaches a temperature of 180 degs. 
This combination of temperature and 
alkali will remove heavy sludge which is 
generally found in the crankcase and it 
is easily disposed of by draining to a 
sewer. 

The easiest way of doing any job is 
generally the safe way. Refrigeration 
compressor crankcase, as an example, 
can be flushed out and cleaned cheaply, 
easily and safely if these suggestions 
are carried out. 


STATE INSPECTION PROPOSED 


Creation of a Missouri livestock sani- 
tary board that would have broad en- 
forcement powers over the livestock and 
meat packing industry is provided in a 
bill which has been introduced into the 
state senate. Among other powers the 
board would have jurisdiction over li- 
censing of slaughterhouses and inspec- 
tion of meat on application of local au- 
thorities where this is not performed by 
the federal government. All powers now 
vested in the state veterinarian would 
be transferred to a five-member board 
named by the governor, all members of 
which would have to be actively engaged 
in the industry. 


FINANCIAL NOTES 


E. Kahn’s Sons Co. has declared a 
regular dividend of 25c a share on com- 
mon stock and 62%c a share on the 
preferred, payable April 1 to holders of 
record March 18. 


MICKELBERRY NAMES AGENCY 


Mickelberry Food Products Co., Chi- 
cago, has engaged Schwimmer & Scott, 
Chicago, as its advertising agency. 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and = resurfacing 





a 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 


can be reversed to give you 
the effect of two tes for 
the price of one. ey wear 


longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


YOURS FOR THE ASKING —Write now for new 
“Sausage Grinding Pointers” folder. 


2 _C-D < 








TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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Houston Packer Asks That 
Texas Adequately Enforce 
its Meat Inspection Act 


G. L. Childress, executive vice presi- 
dent and general manager, Houston 
Packing Co., Houston, Tex., appealed 
recently to Governor Beauford Jester 
and to the state legislature to provide 
funds for “adequate enforcement of the 
state meat inspection act by an ample, 
well-trained, properly supervised, hon- 
est inspection force to restore full con- 
fidence in meat offered for sale and in 
eating places in the state.” Childress’ 
letter to the governor also asked that a 
proposed bill regulating the sale of 
horsemeat be quickly passed, and be en- 
forced by the same organization which 


| could be set up for enforcing the state 








meat inspection act. His action followed 
a recent expose of alleged horsemeat 
racket in the state, similar to one last 
June which led to several indictments. 


The slaughtering of animals and 
processing of meats in some plants in 
the state are being carried on under 
most unsanitary conditions, Childress 
declared. “Texas is nationally known as 
the dumping ground for every type meat 
substitute, to the detriment of the live- 
stock industry and the public. No label- 
ing of meats is enforced as required 
under the state law. The public is being 
fooled by many substitutes for meats in 
so-called meat products. These beef sub- 
stitutes, including horsemeat, are dis- 
placing the use of millions of pounds of 
beef. .. . It is safe to say that more 
than half of the meat sold in this state 
is slaughtered in plants which do not 
maintain U. S. government inspection. 
The public reaction to these scandals, 
such as the horsemeat rackets, is severe- 
ly detrimental to meat consumption and 
the legitimate meat processors.” 


RETAIL MEAT PRICES ABOUT 


SAME AS A YEAR AGO—AMI | 


Meat continues in good _ supply 
throughout the country, with prices sub- 
stantially below those of last year, al- 
though there has been some seasonal 
decline in marketings, the American 
Meat Institute reported this week. Re- 
tail prices of most meats and lard for 
the week ended March 10 in the Chicago 
area—which generally are typical of the 
country as a whole—were slightly less 
than a week earlier, and, except for 
lard, about the same as a year ago, the 
AMI said. Prices averaged 20 per cent 
below the summer peak levels, with 
some popular cuts showing even greater 
declines and some slightly less. Round 
steak was down 30 per cent; chuck 
roast, 28 per cent; sausage, 26 per cent; 
beef rib roast, 25 per cent; pork chops, 
21 per cent; hamburger, 19 per cent, and 
whole hams, 18 per cent. Lard was down 
34 per cent from the peak price. The 
figures cover all grades of meat. Whole- 
sale prices of all kinds and grades of 
meat on the basic New York, Chicago 
and San Francisco markets registered 
an average decline of 22 per cent from 
summer peaks. 
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BINKS ROTOUET 
BRINE SPRAY NOZZLES 











~ 


PATENTED FEATURES GIVE 
EXCEPTIONAL FLUID BREAK-UP 





Best proof of the superiority of Binks Rotojet 
Brine Spray Nozzles is the fact that more 
of these nozzles are in use today for pack- 
ing house refrigeration than all other makes 
combined. When you specify Binks Rotojet 
nozzles, you know that your good judgment 
is confirmed by the experience of refrigera- 
tion experts throughout the industry. 


Patented side-inlet, whirl chamber design of 
Binks Brine Spray Nozzles permits uniform 
fluid break-up and clog-proof operation at 
pressures as low as 7 lbs. Nozzle bodies 
and removable tips are precision-machined 
from tough, marine brass. Built to give years 
of trouble-free service. Easy to install. Satis- 
faction guaranteed. = 


Sead today for Bulletin —— 

11 describing Binks Rotojet as. ee 

Brine Spray Nozzles in full. aa 
(te ed spe ates 


State capacity of installation. 


THERE’S A BINKS SPRAY NOZZLE 
FOR EVERY SPRAY JOB 





3122-38 CARROLL AVE., CHICAGO 172, ILLINOIS 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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RECENT UNION ACTIVITY 











@ The Amalgamated Meat Cutters and 
Butcher Workmen’s Union (AFL) will 
seek pay raises this year “on a sane 
and logical basis,” it was announced 
following a union executive board meet- 
ing in Denver last week. Earl W. Jim- 
erson, international president of the 
union, said wages in line with those in 
the steel and automobile industries 
would be sought for the union’s 200,000 
members. He asserted that while the 
union does not intend to “trouble the 
buying public nor embarrass our em- 
ployers . . . we think the packers have 
money with which to better our wages” 


and that “workmen are entitled to bet- | 


ter working conditions.” 


Patrick Gorman, international secre- 

tary-treasurer, said the union is pre- 
pared to spend $1,000,000 this year on a 
nationwide drive to bring in new mem- 
bers. 
@ The United Packinghouse Workers of 
America (CIO) has announced that in 
recent elections to determine union rep- 
resentation, Wilson workers at five 
plants voted for UPWA. The plants are 
located at Chicago; Kansas City, Kans.; 
Fairbault, Minn.; Albert Lea, Minn., 
and Cedar Rapids, Ia. Previously the 
UPWA had won representation elec- 
tions at Los Angeles and Omaha Wilson 
plants. 

Following these victories, Ralph Hel- 
stein, UPWA president, announced that 
the union “will move to secure a con- 
tract for the Wilson workers.” Since 
last spring there has been no contract 
between Wilson & Co. and the union. 
@ Members of CIO local 347, at the 
Armour and Company plant in Chicago, 
have launched a drive for a 100 per 
cent union shop. This was one of the 
recommendations of the UPWA execu- 
tive board’s nine-point program which 
was announced recently. Although 
unions at some smaller independent 
packing plants have union shops, none 
at the larger companies do at present. 


TRAINING SALESMEN 


Increased sales volume, lower distri- 
bution costs, higher profits, better cus- 
tomer relations, and lower personnel 
turnover are some of the results that 
can be expected from successful sales 
training, according to a survey of com- 
panies with progressive sales training 
programs made by the Policyholders 
Service Bureau of the Metropolitan Life 
Insurance Co. Findings of the survey 
have been published by Metropolitan in 
the report, “Training Salesmen,” and 
executives may obtain a copy by writing 
on their business letterhead to Policy- 











holders Service Bureau, Metropolitan | 


Life Insurance Co., 1 Madison Avenue, 
N. Y. 10. 


The ANNUAL MEAT PACKERS GUIDE 
is a must reference book for executives 
in the industry. Is a copy available to 
you and do you use it? 
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“The Mon Whe Knows” 





“The Man 


NEVERFAIL 


... for 
taste-tempting 
HAM 
FLAVOR 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distine- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


You Know” 


H. J. MAYER & SONS CO., INC. 



























BRANDING 


No. 43 
Brander os 
used for 


marking ring 
bologna. 


complete with 
one leg 


315° 


> 






gredients 
slugs fully inter- 
changeable on 
these branders. 


No. 4 Brander 
(below) specto! 
for ingredients 
marking without 
inspection 
legend. 


For ingredients mark- 
ing and labeling, 
Great lakes equip- 
ment is idecl. Two 
basic styles: with interchangeable ingredients slugs for changing 
formulas, and with solid ingredients plates for standard items. 
Ask for full information, 


GREAT LAKES STAMP & MFG. CO. 


America’s Leading Makers of Meat Branders, inks & Supplies 
2500 IRVING PARK ROAD © CHICAGO 18, ILLINOIS 


No. 4 BRANDER 412°° (stues extra) 














Don’t let moisture or grease 
get the hest of your wrappers 


Does your product contain moisture? Does it contain 
fat or grease? Then Patapar Vegetable Parchment is 
the wrapper for you. Patapar has high wet-strength. 
It resists grease. Its clean, strong, white folds will 
help keep your product fresh and appetizing. 
Patapar is furnished plain or printed with your 
brand name and a colorful design. 
Want us to create a printed Patapar ae 


wrapper for you? Patapar is ideal for: 


Ham wrappers § Ham boiler liners 
Butter wrappers Tamale wrappers 


ata p af Lard wrappers = Sausage wrappers 


Can liners Sliced bacon wrappers 


HI-WET-STRENGTH, and many other uses 
GREASE-RESISTING PARCHMENT 





Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17, N.Y. ° 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 


Page 22 The National Provisioner—March 19, 1949 




















ays and down te MEAT TRAIL 








Personalities and Fivents 
of the Week 


@ G. Harold Smith of the Chicago arch- 
itectural and engineering firm of Smith, 
Brubaker & Egan, died on March 11. He 
was 58 years old. He had helped found 
the firm of Smith, Brubaker & Egan in 
1933 and had been a practicing architect 
for more than 30 years, specializing in 
meat packing plants. He served three 
terms as president of the Illinois So- 
ciety of Architects. He is survived by 
his widow and a son. 














®C. J. Brickman, general manager, 
Illinois Meat Co., Chicago, has an- 
nounced the appointment of Walter 
Tront as general superintendent. Tront 
has been associated with the plant for 
20 years, beginning as a butcher on the 
hog kill floor and advancing to the fore- 
manship and later the superintendency 
of this department. 


@® At a recent meeting the executive 
committee of Associates Food and Con- 
tainer Institute authorized the presi- 
dent to appoint an activities committee 
from the various industrial groups rep- 
resented in the organization. Dr. C. E. 
Gross, director of scientific research, 
John Morrell & Co., Ottumwa, Ia., was 
appointed to represent the animal prod- 
ucts division; Leo Croy, executive vice 
president, Marathon Corporation, Me- 
nasha, Wis., for flexible containers, and 
Earl Graham, director of research, 
Crown Can Co., Philadelphia, for rigid 
containers. 

® The Little Rock Packing Co., Little 
Rock, Ark., is beginning a series of 
open houses every Wednesday night, 
with various groups invited each week. 
At the first of the series on March 9 the 
guests were representatives of the 
press, radio and Chamber of Commerce. 
Plant operations were explained by 
Chris Finkbeiner, president, and then 
guests toured the various departments 
of the plant. 

@ Lester L. Redfern, vice president, 
Redfern Sausage Co., Atlanta, Ga., has 
announced the appointment of William 
R. Fountain to the sales department of 
the company. He will be in charge of 
the northeast portion of the state, with 
the exception of Atlanta. 


® Gooch Packing Co., Abilene, Tex., re- 
cently enlarged its plant and has a ca- 
pacity of 400 cattle and 250 hogs a 
week. The firm, which employs more 
than 30 persons, operates under federal 
inspection. 

@ A sausage kitchen has been added by 
the Sparky Packing Co., Pueblo, Colo., 
at a cost of about $30,000. E. H. Sparks, 
president, said that the addition was 
made because of the company’s in- 
creased volume of business. He said 


RATH PACKING CO. HOLDS OPEN HOUSE AT SAN FRANCISCO 


Rath Packing Co. of Waterloo, Ia., recently held open house at its new branch 
in San Francisco. During the day and evening visitors were conducted through 





the plant continuously in small groups. Drawings were made every hour through 
the day, with a smoked ham being given to each hourly winner. All departments 
were especially arranged for the event, with product laid out in positions as it 








would be during various 
stages of processing. 
Several thousand Bay 
area visitors attended 
the open house, and 
sandwiches and coffee 
were served. K. B. Sch- 
reiner (left), manager 
of the branch, was in 
charge of the affair, 
which was also attended 
B by R. A. Rath (center), 
j president, and Russell 
Ritz, Rath branch house 
“——" manager, both from 
Waterloo headquarters. 








that it will probably expand further in 
the spring. The company slaughters 
cattle, calves, hogs and sheep and manu- 
factures meat products under the 
Western Brands trademark. Layton 
Walcher is vice president of the firm. 


@ After a period of 25 years in its 
plant in the 14th Street Market, New 
York city, Cunningham Bros., Inc., pur- 
veyor of meats and allied products for 
60 years, announced that because of its 
expanding conditions it has been neces- 
sary to move to a new location. The 
firm has acquired the former facilities 
of Kingan & Co. at 156th st. and Brook 
ave., New York city, and will take pos- 
session on or about May 1. 

@ G. E. Wendt has been named chief 
accountant and manager of the account- 
ing department of the Sioux Falls, S. D., 
Plant of John Morrell & Co., succeeding 
H. G. Gilbert who recently retired. Gil- 
bert had been with the company 37 
years and had been chief accountant and 
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head of the accounting department in 
that plant since 1919. Wendt has been 
in the accounting department since 1922 
and assistant to Gilbert since 1934. 
Clarence E. Stekl has been promoted to 
the vacancy left by Wendt. 


@ General Harry H. Johnson, co-direc- 
tor of the joint Mexican-United States 
foot-and-mouth disease commission at 
Mexico City, will bein Chicago Thursday, 
March 24, for a meeting with the Joint 
Live Stock Committee, a national asso- 
ciation of 134 state and regional organi- 
zations of livestock producers. During 
the afternoon General Johnson will meet 
with a group of press representatives 
to outline the progress of the control 
program. 

@® Eric Smorgan, director of Smorgan 
& Sons, wholesale butchers and canners 
of Brooklyn, Victoria, Australia, is in 
the United States investigating the 
American meat packing, canning and 
freezing industries, and also the Amer- 
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Customs 














From the territcry eg te Joe Altenau, 


Manager of our North tral Division, 
(Southern Indiana, Southern Ohio, West 
Virginia, and Kentucky) many thousands 

pounds of Pork 


. Joe asked us why practically no 
one made this excellent cured smoked item 
on a commercial basis when quite a num- 
ber of sausage makers do make a fresh 
Bag Sausage. We found 


Many packers and sausage makers have 
the mistaken idea that because Country 
Style Smoked Bag S ge has always 
made on a small scale, as a hand oper- 
ation, that this item could not be success- 
fully produced in a plant where ae agg 
is tuned to speed and high production. 
- "ll do as the farmers do by using full 
mature pork from 2 to 3 year old 
hone weighing 350 to 400 Ibs., use a cold 
smoke, a use Custom T.C.S. Cur- 
ing and S A C° d—devel Pp a 
especially for this job—you’ll actually get 
a product that a the fare superior to even 
the best made on fi ustom T.C.S. 
Curing and S d makes a 
fine product from he grade of pork. 
Here’s your formula: 











“C’ SMOKED BAG 
PORK SAUSAGE 


100 Ibs. — Ty (80% lean, 
20% fat). Heavy hogs ideal 
for this 


2% Ibs. Custom 7.C2. ee and 





3 lbs. Dry Milk ov if desired — 
no ice or ice water 


. Grind meat on % to 


inch plate. 
MIX io tn L...€ 


uring and 





2. Stuff in anne cloth bags 24% 
inches diameter by 16 to 17 inch 
length. Place in cooler 38 to 45 de- 
grees F. two days (48 hours). 


3. Remove from cooler. Let warm up 

to room temperature. Place in 

smokehouse and cold smoke heavy. 

NO HEAT AT ALL 12 to 15 hours. 

Longer if extra heavy smoke is 
wanted. 


4. Place in cooler 40 to 50 degrees F., 
and hold 48 hours. Then ready 
for sale. 


NOTE: This product will hold up vs 
can be eration and improve with 

air dried without smoking. "Kiya po 

d is Custom d Sea- 


Chicago. We have tested it out for sales 
possibilities. will 
give you a surprise in volume. We have a 

iquid Smoke available to those unabie 
to cold smoke—where regulations permit. 
ORDER NOW-— This is a profitable vol- 
ume item. 


Good Products, Inc: 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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FOR HIGHER SALES 4 











ican market for frozen rabbits, which 
his company exports. He will leave this 
country for England on May 13. 


@ At a recent meeting of the Hull & 
Dillon Packing Co. of Pittsburg, Kan- 
sas, Lewgene Skinner, sales mana- 
ger, presented the American Meat Insti- 
tute’s 25-year service button to John 
H. Gerwert and Gaines Love, both of 
whom have completed 25 years for Hull 
& Dillon. The announcement was made 
by E. D. Henneberry, president of the 
company. 

@ Several members of the meat pack- 
ing industry have joined Associates 
Food and Container Institute recently, 
including F. W. Hoffman, president, 
Cudahy Packing Co., Chicago,.and L. A. 
Barron, sales division, Rath Packing 
Co., Waterloo, Ia. Another new mem- 
ber announced by the association is 
S. H. Champlin, research director, 
Heekin Can Co. 


® L. D. Tobin of the Washington stand- 
ardization and grading division, U. S. 
Department of Agriculture, conducted 
an exhibit and discussion of federal 
grading standards and exhibited the 
new color photographs of beef at a re- 
cent meeting in the Exchange Hall of 
the St. Louis market. Several hundred 
packers, commission men and shippers 
visited the exhibit, which is part of the 
USDA Production and Marketing Ad- 
ministration program for improving the 
standards of market classes and grades 
of livestock and meats. J. S. Carroll, re- 
gional grading supervisor for the St. 
Louis area, was in charge of the pro- 
gram. A similar meeting held the same 
evening in Kiel Auditorium, St. Louis, 
was well attended by St. Louis packers 
and buyers. 


@ Bernhard R. Setzer, 82, retired owner 
of a wholesale meat business in Bridge- 
port, Conn., died recently. His father 
had been engaged in the meat business 
in New York city. 

®@ Members of the Rotary club of Sham- 
okin, Pa., recently visited the Shamokin 
Packing Co. there. Robert Martini of 
the packing company and a member of 
the club, conducted club members on the 
tour of the plant. 


@ Frank F. Schrauder, 78, a meat pack- 
er in Monroe, Mich., for more than 50 
years, died recently. He carried on the 
meat packing and retail business begun 
by his father in 1860, F. F. Schrauder & 
Son. 


@ Champion and reserve champion ex- 
hibitors of steers, hogs and lambs at the 
Oklahoma 4-H and FFA Junior Live- 
stock Show at Oklahoma City recently 
were dinner guests one evening of Wil- 
son & Co. there and another evening of 
the local Armour and Company plant. 


@ Sol Woolf, formerly with the Ed. 
Hueck Co., San Francisco, is now con- 
nected with the San Francisco office of 
Keystone Brokerage Co. 

@® Frederick E. Ryner, who retired from 
the Cudahy Packing Co. in 1940, died at 
Lake Worth, Fla., March 12. He had 
been in failing health for the past year. 
Mr. Ryner was a Cudahy employe for 
49 years. He started as a mail clerk in 





the Omaha office in 1891 and subse- 
quently served in the beef and provi- 
sion departments. In 1906 he was made 
manager of the dry salt meat depart- 
ment and for a time while occupying 
that position had charge of the Cuban, 
Puerto Rican and Mexican sales. He 
was widely known in the meat packing 
industry. 

@ At the annual meeting of John Mor- 
rell & Co. stockholders at Portland, Me., 
March 15, the company’s certificate of 
organization was amended to reduce the 
number of directors from 12 to 11. Un- 
der that action J. C. Stentz, who, the 
company’s proxy statement said had in- 
dicated his desire to retire, was dropped 
from the board. Stentz had retired a 
year ago as first vice president and di- 
rector of sales of the company. The re- 
maining directors were reelected: T. 
Henry Foster, G. M. Foster, J. M. Fos- 
ter, George A. Morrell and Harry W. 
Davis, all of Ottumwa; A. Claude Mor- 
rell of Liverpool, England; David B. 
Stern and George W. Martin of Chi- 
cago; R. T. Foster of Sioux Falls, S. D.; 
R. M. Owthwaite of Topeka, Kans., and 
Henry Getz of New York city. 


@® Harry E. Applegate of Elizabeth, 
N. J., a member of the sales division of 
Armour and Company for 28 years, died 
recently after a long illness. He was 59 
years old. 

@ The meat packing plant being built 
by the Southwest Washington Livestock 
Marketing Association near Centralia, 
Wash., is expected to be in operation 
within 60 days. The completed plant, 
which will represent an investment of 
about $250,000, will serve eight counties. 
When the plant is in full operation, 
between 25 and 30 will be employed, 
manager James Luman said. 


@ A charter of incorporation has been 
granted the Western Meat Sales Corpo- 
ration, New Orleans, La., to deal in meat 
products. Authorized capital stock was 
listed at $10,000. 

@ Geo. A. Hormel & Co., Austin, Minn., 
has renewed its arrangement with the 
Equitable Life Assurance Society pro- 
viding each of its employes carrying 
contributory group life insurance an 
additional 50 per cent of insurance. No 
certificate is issued for this extra in- 
surance as the amount varies from year 
to year, depending upon death rates. 


@ John Moninger, American Meat In- 
stitute, Chicago, was a recent speaker 
before the Little Rock (Ark.) Adver- 
tising Club. 

@ A proposed ordinance designed to 
regulate slaughterhouse operation and 
shipping of meat into Corpus Christi, 
Tex., was tabled by the city council 
when it met unexpected opposition from 
retail grocers. Ray Peterson, speaking 
for about 20 other grocers, said he un- 
derstood that a section dealing with 
processing of meat would mean that 
grocers who grind their own hamburger 
and make their own sausage will have 
to pay a $10 a month inspection fee. 
I. M. Singer, an attorney, renewed his 
opposition to the ordinance on the 
grounds that it would put small opera- 
tors out of business. 
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Three’s a Crowd Here 





. But NOT at a conference on cracklings 


Yes, undoubtedly there are times when three is 2 crowd . . . However, 
there are other times when a get-together of three people is really 
a profitable occurrence. Frequently, it takes three people to figure out 
how to produce cracklings with lowest possible fat content at a low 
cost. These three people are the Crackling Department manager .. . 
the man with the “know how” of your operation; the Operating Head 
of the Plant, who handles the “administrative and financial aspects”; 
and the Anderson Expeller* Engineer with his company’s 48 years 
of oil mill experience in helping other plants to solve similar problems. 


IF YOU OWN ANDERSON EXPELLERS 


. if you’re wondering whether the standard of performance of your 
crackling department could be improved, it will pay you to have a 
meeting of these three men. The Anderson Expeller Engineer can 
help you get the most economical production . . . he knows the results 
other plants using your type of materials and equipment are getting. 


IF YOU ARE NOT USING ANDERSON EXPELLERS 


. Of want to set up a new crackling department, 
a meeting of the three is a necessity. The Anderson 
Expeller Engineer can give you complete informa- 
tion about the right kind of Expeller operation 
for your particular requirements, and knows the 







results you should get. Twin-Motor 
: . Super Duo 

In either event, why not have a meeting of these pany 

three men soon. There’s no obligation and it may ad 


increase your income or cut down your expense. 
Write us today .. . ask for an Anderson Expeller 
Engineer to call for an appointment. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street @ Cleveland 2, Ohio 


*Exclusive Trade Mark Registered in U. S. Patent Office and in Foreign Countries. 


| Oulg ANDERSON wxaéeo EXPELLERS 


Expeller 
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How Indians Make Jerky 


(Continued from page 16.) 


vation; but beef, mutton and fish are 
also preserved in this same way. 


Emma and Theodore have a cattle 
ranch just outside of Browning, Mont., 
but when summer comes they move over 
to Glacier Park station to the teepee 
settlement on Midvale Creek. With the 
other Blackfeet Indians—the Wades-In- 
The-Waters, the Lone-Running-Wolfs, 
the Middle-Calfs and George Bullchild— 
they entertain tourists at the Glacier 
Park hotel with dancing, singing and 
Indian sign language. The chiefs, 
dressed in their beaded buckskins and 
war bonnets, also parade down to the 
railroad station daily to give trans- 
continental passengers romantic no- 
tions of the Redskins while their squaws 
stay home and attend to the unromantic 
family duties. 


Before leaving their summer teepees, 
Theodore and Wades-In-The-Water go 
up into the mountains and bag a couple 
of prime elk which they skin out, quar- 
ter and hang. Then the tired men rest 
while Emma and Julia Wades-In-The- 
Water get busy and jerk the meat. 

Each family has its favorite spot for 
the smoking process. They choose a pro- 
tected site where wind won’t fan the 
flames high enough to scorch the meat 
or burn the willow frame which is built 
in the shape of a beehive over and 
around the fire. 

After the meat is washed and soaked 
in heavy brine for a couple of hours, 
Emma and Julia take their sharpest 


knives, cut the fat in strips and slice 
the lean as thin as possible. These strips 
are hung over the fire and smoked for 
a whole day. From time to time just 
enough wood is added to the fire to keep 
it low and smouldering. 

At night the smoked meat is gathered 
up in baskets and brought inside the tee- 
pees to run no risk of losing it to their 
own or a neighbor’s dog, or to a neigh- 
bor! The next morning it is hung up 
to dry on poles wedged securely between 
the limbs of two trees. In warm, sunny 
weather the meat dries completely in 
two days. 


How Name Originated 


This ancient method of preserving 
meat gots its name from Chile where 
it was called Charqui (pronounced Char- 
kee and later corrupted into Jer-kee). 
But cowboys from Texas claim they 
originated the name because they 
“jerked it right off the animals” and 
Westerners say they called it “jerky” 
because it is so hard and dry you have 
to grab a piece between your teeth and 
then jerk it off. 

By the time the Weasel-Feathers are 
packed and ready to return to their 
ranch, Emma has several gunny sacks 
of jerked elk, enough to use occasionally 
during the winter and still have some 
left over for next summer. 


Theodore is always able to get an elk 
or deer when they need fresh meat dur- 
ing the winter. When he goes off to hunt 
he always carries a small sack of jerky 
to live on until he returns. It is hard 
and dry and hard work to eat it but 








INCREASE 
your sausage SALES... 
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Fine Natural Casings 


Sausages in Wilson’s natural, graded, uniform casings have 
the plump, appetizing appearance that means extra sales 
for you. Place your order with your Wilson salesman today. 


General Offices: 4100 South Ashland Ave., Chicago 9, Illinois 


. caer 














Theodore thinks it is much better than 
the K-rations which his nephew gave 
him for a souvenir. 

For breakfast Emma says jerked 
venison is delicious creamed like chipped 
beef. She uses the fat to season boiled 
vegetables and dices it to cook with 
baked beans. On Monday, her regular 
wash day, she makes an old fashioned 
stew. A strip of fat and a handful of 
lean jerky are boiled for an hour or 
two; then she adds onions, carrots, cel- 
ery, potatoes, green pepper and any- 
thing else she happens to have in the 
kitchen. For supper she dishes-up a 
tantalizing Mulligan. 

Theodore is such a good provider and 
Emma such a good cook that they both 
have waistline trouble. Their buckskin 
costumes are getting tight again and 
Emma has a year’s work laid out for 
her, making and beading new clothes 
for them both. 


Emma Weasel-Feather, without a 
line in her round face, not a white hair 
showing in her long black braids, able 
to take care of her family and still 
dance every night during the summer 
season, is 60 years old. Theodore is a 
handsome robust man of 230 lbs.—also 
a fine testimonial for jerked meat. 

There must be lots of vitamins and 
virtue in that jerky! 


SWIFT PREMIUM OFFER 


Swift & Company is offering a selec- 
tion of eight attractive nursery rhyme 
table mats in conjunction with sales of 
Swift’s meats for babies and juniors. 
The plastic coated mats are water, 
grease and stain proof and can be 
cleaned simply with a damp cloth. 
Printed in full color, the mats have a 
three-dimensional appearance and de- 
pict scenes from Mother Goose rhymes. 
They can also be used as wall decora- 
tions for the nursery. A popular seller 
in department stores at 50c each, the 
mats are available from Swift by mail 
at three-for-50c and three labels from 
cans of Swift’s meats for babies or 
juniors. 


Swift will use magazines for parents, 
direct mail and point of purchase ad- 
vertising at retail stores to promote 
the mats. 


ARMOUR DOG FOOD CONTEST 


Armour and Company will conduct 
another nationwide “Name This Puppy” 
contest in April. More than 5,300 prizes, 
ranging from a Palomino pony to motor 
scooters, bicycles, junior juke boxes, 
wrist watches and other awards will be 
made to winners. All prizes have been 
selected through consumer tests. Dis- 
plays of Dash dog food and point-of- 
sale material and contest blanks will be 
placed in retail stores. In addition to 
comics advertising, Armour will devote 
its radio commercials on “Hint Hunt” 
and “Stars Over Hollywood” toward 
promotion of the contest. 
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TO CUT REFRIGERATION 
COSTS TO THE BONE 




























ONE BASIC IDEA— SAVINGS FOR YOu! 


For your utmost economy, Howe machinery is scientifically 
designed to insure, day in and day out, exact temperature and 
humidity control. Moreover, out of 37 years of specialization 
Howe can design or redesign your entire refrigeration layout 
to provide the maximum in efficient, low-cost operation. The world 
over, Howe’s exclusive job-proved advantages are cutting re- 
frigeration costs. Remember, temperature control is product 
quality control! Consult Howe engineers about your problems! 
Since 1912 builders exclusively of ammonia and Freon 


compressors, condensers, coolers, fin cotls, locker nea units, 
air conditioning (cooling) equipment. Immediate delivery! 


HOWE: 


ICE MACHINE CO. 


Cable Address: Himco, Chicago 
CHICAGO 18, ILLINOIS 


Distributors In Principal Cities 
2823 MONTROSE AVENUE 


Avzailable: A few choice territories for new distributors. 
Your inquiry will receive our prompt answer. 
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make 


Feclaged [igs 


move 
faster 


Save time and labor in your shipping 
room with Potdevin Labelers. Large 
companies have cut labeling cost 30% 
with these power driven machines. 
Small concerns find them economical 
because one Potdevin does every 
label pasting job. 


You can use a Potdevin . . . for any size, 
shape or style of label. Ingredient 
labels — shipping labels — inspection 
labels — decorative labels for “self 
service” packages. 


Anyone can operate a Potdevin . . . One 
unskilled worker can keep 4 or 5 ship- 
pers continuously supplied with pasted 
labels ready for application to your 
packages. 


You can afford a Potdevin . . . Initial cost 
is low — saving in labor costs is enor- 
mous. Installation costs nothing. Main- 
tenance consists in cleaning and filling 
the removable paste pan. 


Want more details? Use the coupon 


(S)POTDEVIN 


= MACHINE CO. 


1279—38th Street Brooklyn 18, N. Y. 





Please send Catalog LP9 
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TO SOLVE YOUR 
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IT PAYS TO KNOW. 


SEASONING PROBLEMS... 





FIRST SPICE, creators of finer seasonings and spice blends for 
all meat products, feels that it should offer a helpful service to 
all sausage makers. Therefore we have planned to present 
each month a different problem and the best way how to solve it. 


In addition, we thought it would be of great interest to publish 
unusual experiences of sausage makers and how they solved 
their problems. FIRST SPICE WILL PAY $10.00 FOR 
EACH PROBLEM AND SOLUTION that we decide to 
publish. Our selection will be based upon the importance of the 
problem to the meat industry . . . so hurry and let us hear from 


you. 


Address all letters to DEPT. P1 


ANSWER... 
@ IF CASING IS TOO WET WHEN SMOKING 
STARTS. 


@ IF SMOKEHOUSE DOES NOT HAVE THE 
RIGHT STARTING TEMPERATURE, (TOO 
LOW) AND SMOKING IS CARRIED ON TOO 
LONG AT THAT TEMPERATURE. 

@ IF THERE IS NOT ENOUGH VENTILATION 


whe IN SMOKEHOUSE 


tiest Spice 


@ IF FRANKFURTERS ARE TOO CROWDED ON 
SMOKEHOUSE TREE. 


NEXT MONTH'S PROBLEM ... 
What causes spots on frankfurters? 


MIXING COMPANY, INC. ¢ 19 VESTRY STREET © NEW YORK 13, N.Y. 


WOrth 4-5682-3 

















Pressure Loaf Mold-66S 


HOY EQUIPMENT COMPANY 


3875 N. Teutonia Avenue, Milwaukee 6, Wisconsin 


wHEN IT's Quality ann Fast Production 
YOU'RE AFTER - - - 


USE THESE 3 TOP PERFORMERS 


With the meat loaf season just around the corner and a strong demand 
for Boiled Hams, these three popular molds will play a big part in the 
production plans of many packers. 


Any production man aiming for quality and lower production costs 
will tell you that you can’t beat the Hoy Stainless Steel Pressure Loaf 
Mold # 66-S or the Hoy Stainless Steel Ham Mold. Both molds have 
non-tilting covers and assure a uniform product. Then too, no plant 
is complete without the Hoy Speedy Loaf Mold #5-S. It’s a Whiz!— 
a speedy, simple operating mold . . . and so easy to clean. Considering 
its low cost, it’s the best buy 
on the market. 


Want more information 
about these three top per- 
formers? Just write... 








——_—_—_—_—_—_—_ 
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GERMAN STYLE HAMS 


Periodically some reader of THE 
NATIONAL PROVISIONER asks about the 
method of preparing German type hams 
which may be eaten without further 
cooking. 

Since such hams are not cooked be- 
fore they are eaten, all packers operat- 
ing under federal inspection must follow 
MID rules for uncooked pork in mak- 
ing them. This procedure would also be 
desirable for an uninspected house mak- 
ing such a product. 

Such hams are prepared in Germany 
as follows: 

CURING.—Hams with a pink meat 
color and weighing about 18 lbs. are 
chosen for curing. They are long cut, 
with some of the loin end on. Hip bone 
should be removed. Hams are cured 
with a prepared curing mixture or 
with a mixture of 25 lbs. of salt and 
4 oz. of sodium nitrate. The mixture is 
rubbed into the ham, particularly the 
skin side, for about 5 min. Press some 
of mixture into leg bone at cut. Place 
hams in vat and add enough of curing 
mixture on each layer so that all parts 
are lightly covered with it. When vat 
is full it should be covered with boards 
with a weight on top. 

Curing will take 28 days at not less 
than 38 degs. F. Repack three times 
during this period, so that top layer 
goes on bottom. Rub hams over again 
at each repacking. At end of 28 days 
take hams out of vat and lay on floor 
in same temperature for 14 days, 
sprinkling curing mixture very lightly 
between each layer. 

DRYING AND SMOKING: After 
curing wash hams in warm water and 
hang in dry-room for two to three days. 
Then smoke in a very cold smokehouse 
for not less than 6 weeks. In Germany 
these hams are sometimes smoked for 
6 months. 

Careful handling in cure will yield a 
tender product. Packers preparing this 
type of ham for the first time should 
cure only a small batch. In this way 
they can watch smoking and curing 
closely. 

While the method outlined here is 
not exactly like that prescribed by the 
MID regulations, there is a great deal 
of similarity. 

Following are alternative methods for 
curing hams to be eaten uncooked, as 
specified by the Meat Inspection Divi- 
sion: 

No. 1: Hams shall be cured by the 
dry salt process not less than 40 days at 
a temperature not lower than 36 degs. 
F. Hams shall be laid down in salt, not 
less than 4 lbs. per cwt., salt being ap- 
plied in a thorough manner to lean 
meat. Hams may be pumped with pickle. 


They shall be overhauled at least once 
and additional salt applied, if neces- 
sary, so that lean meat is completely 
covered. 


After curing hams may be soaked in 
water not warmer than 70 degs. F. for 
not longer than 15 hrs., during which 
time water may be changed once. Super- 
ficial washing is allowed, but no other 
treatment to remove salt from meat. 
Hams shall finally be dried or smoked 
not less than 10 days at a temperature 
not lower than 95 degs. F. 

No. 2: Hams shall be cured by dry 
salt process at a temperature not lower 
than 36 degs. for a period of not less 
than 3 days for each pound of weight 
(green) of individual hams, calculating 
time cf cure for each lot of hams upon 
a basis of weight of heaviest ham of 
the lot. Before hams are placed in cure 
they shall be pumped with pickle of not 
less than 100 degs. salometer strength. 
About 4 oz. of the pickle is injected 
into shank and like amount along flank 
side of body bone. 

Hams shall be laid down in salt, at 
least 4 lbs. to each cwt., the salt being 
applied in a thorough manner to lean 
meat. Hams shall be overhauled at least 
once during curing and additional salt 
applied, if necessary. After curing the 
hams may be soaked in water not 
warmer than 70 degs. for not more than 
4 hrs., but shall not be subjected to any 
other salt removing process except su- 
perficial washing. 


Hams shall then be dried or smoked 
not less than 48 hours at a temperature 
not lower than 80 degs. F., and finally 
shall be held in a drying room not less 
than 20 days at a temperature not lower 
than 45 degs. 





HOW TO MAKE KISKA 











Kiska (sometimes called kischtke or 
kiskah) is not a product customarily 
made in commercial establishments. It 
is a popular dish with the Jewish people 
and is usually prepared by them in their 
own homes. In some ways it resembles 
Scotch puddings which are also stuffed 
in casings. 

The Russian style of kiska is made 
according to the following procedure: 

A mixture of beef, chicken, goose or 
other fat from kosher product is mixed 
with flour and onion and stuffed in beef 
rounds. One-third cup of fat is used . 
to one cup of flour with chopped onion 
to taste, and the mixture is well sea- 
soned with salt and pepper before stuff- 
ing in the casing. 

The product is put in a roasting pan, 
two large onions are sliced over it and 
1 cup of boiling water is added. It is 
roasted slowly until well done and well 
browned. It should be basted fre- 
quently with the liquid in the pan. 

This formula may be varied by using 
any unrendered kosher fat mixed with 
such vegetable combinations as are de- 
sired, and thickened with flour. Beef 
bladders and chicken crops are some- 
times used in place of beef rounds as 
containers for this product. 


Has your bologna come down with 
“green center,” or do your franks have 
“rubber skins”? These and other ques- 
tions about sausage ills are answered 
frequently on the Processing Methods 
page in THE NATIONAL PROVISIONER. 





outlets. The large size 
jars of pigs feet, 
packed in clear color- 
less vinegar, are being 
sold to retail meat 
markets and taverns. 
The gallon jars have 
wire handles for greater 
ease in handling. 
Distribution of this 
product has met with 
good reception in the 
South and East and 
new territories are 
being «pened. Dura- 
glas jars are manufac- 
tured by Owens-Illinois 
Glass Company. 





PICKLED PIGS FEET PACKED IN GALLONS 


Dubuque Packing Co. of Dubuque, Ia., is now packing pickled pigs feet in wide 
mouth gallon jars and two and one-half gallon glass barrels as shown below. The 
companion pint jar has been on the market for sale to consumers through retail 
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MACHINE WRAPPING MEAT ON TRAYS AND CARDS 


A new cellophane wrapping machine 
built by the Package Machinery Com- 
pany is reported to make it possible to 
wrap meat and sausage items on cards 
as well as in trays. Such a wrap affords 





good display for products like sliced 
ham, bacon, chops, small steaks and 


The card costs less than a 


sausage. 
tray. 
The product is placed on cards or in 
trays and then on the infeed conveyor 
of the machine. A chain feed carries the 


packages into the machine which deliv- 
ers the wrapped items by means of a 
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three-foot belt discharge. Only one op- 
erator is needed to supervise the ma- 
chine and to feed and remove the 
wrapped items. 

Any type of card may be used that 
has a thickness of 40/1,000 in. The ma- 
chine is quickly adjustable within the 
following range of package sizes: 3% 
in. to 16 in. long, 3 in. to 8 in. wide and 
% in. to 6 in. high. It has a self-measur- 
ing paper feed which permits the con- 
tinuous wrapping of items which vary 
greatly in height, the over-all bulk of 
each package determining the length 
of sheet that is cut from the roll of cel- 
lophane. In switching from one size to 
another, no adjustment is required for 
the width of the package. Hand-wheel 
adjustments for packages of different 
length can be quickly made by the 
operator. 

The machine handles unprinted or 
continuous printed cellophane and 
makes an end fold which is turned un- 
der and firmly sealed on the bottom of 
the package. 


The Model F wrapper occupies 11 ft. 
5 in. x 3 ft. 6 in. of floor space. Speed 
is 20 to 40 packages per minute, depend- 
ing on the type of package and product 
wrapped. The machine has been espe- 
cially designed to permit easy cleaning. 
Cellophane reels can be quickly changed 
and the material threaded with ease. 

Control panel contains heater “on” 
indicator lights as well as controls for 
heat intensity on each of the three 
heaters. The Model F is self-clearing 
and equipped with overload release to 
prevent jams and breakage. 


NEW SMOKE UNIT 


A new smoke-making unit, the Tipper 
smoker, has been introduced by the 
Meat Packers Equipment Co., Oakland, 
Cal. The unit was developed by May- 
nard Tipper at the Made-Rite Sausage 
Co. in Sacramento, Cal. Advantages 
claimed for the new smoker are a good 
volume of dry smoke, economy, ease of 
cleaning and automatic operation. 


The unit is constructed of heavy sheet 
steel with %-in. boiler plate for the fire 
pot. The unit is 5 ft. high and has a 
diameter of 39 in. The inner part, which 
is lipped for easy removal, contains the 
sawdust hopper holding four bags of 
sawdust—enough for eight to ten hours 
of automatic operation. In the center 
of the hopper is an agitator arm which 
keeps the sawdust flowing and, most 
important, constantly feeds the damp 
sawdust evenly to the fire pot. The effi- 
ciency of the smoker is said to be due 
to this manner of feeding sawdust to a 
live fire of predetermined depth. As the 
sawdust burns down, the agitator arm 


The National Provisioner—March 19, 1949 





aoe ee 


— = oS we oe oe oer oF he, 








rere NS w FHF ™=Sw™mw ti t-te lh hOClUCUlCO vw Ff 


et a 


' or tf es 


wre we "S 


—_— "a 


Ow eS aS ww F SS 


— ao 


[Tw evr we*se FF wwe & 


ee we Se ] 





feeds a new supply of sawdust. Al- 
though continually in motion, the agita- 
tor arm can only feed fresh sawdust as 
the level within the fire bed drops below 
the predetermined height. The continu- 
ous supplying of fresh sawdust upon the 
live coals produces a smudging fire and 
maximum smoke. While the even sup- 
ply of sawdust prevents rapid combus- 





tion, the upper crust of the damp saw- 
dust acts as a filter and prevents fly ash 
and coals from being sucked out of the 
fire bed. 


A suction type fan pulls air through 
the fire pot and around the outer shell of 
the smoke maker. The rate of combus- 
tion is regulated by a valve which con- 
trols the amount of air pulled through 
the fire bed. The valve can be turned 
six full turns from the closed to the 
fully open position. The smoke-laden 
air is then forced at a high velocity 
downward toward a water pan and then 
back up into the duct leading to the 
smokehouses. The water at the bottom 
of this V-shaped smoke flue is 3 in. 
below the smoke path. It is claimed that 
the rapid downward movement of smoke 
toward the water, and its sudden deflec- 
tion, precipitate solid materials in the 
smoke into the water but add no mois- 
ture to the smoke. 


The smoke maker is automatic in op- 
eration. The agitator arm feeds the 
damp sawdust to the fire bed as needed. 
The unit is also equipped with a thermo- 
couple which registers any rise in tem- 
perature within the fire box. The only 
time the temperature will rise is when 
the supply of sawdust is exhausted and 
the fire is fanned into a live fiame. 
When the temperature does rise the 
thermocouple activates a horn and lights 
located in the smokehouse and stuffing 
rooms. In combination with the suction 
draft regulator and individual dampers 
on the smokehouses, the thermocouple 
assures control over the volume of 
smoke fed into the house. 


The manner of feeding air into the 
smoker is said to eliminate fire danger. 
The fresh air enters through a 14-in. 
opening at the bottom. Air entering the 
fire pot through ports cools the smoke 
which has an approximate temperature 
of 114 degs. F. as it leaves the smoker. 


The balance of the air flows up the 


channel between the fire pot and the 
outer shell of the smoker, cooling the 
smoker so that it can be touched at any 
time. 

Ease of cleaning is claimed to be an- 
other feature of the smoker. The fan 
can be cleaned by live steam injection 
daily. In major cleaning the entire unit 
can be disassembled within 30 minutes. 
The agitator assembly can be removed 
from the smoker if the electric motor 
or gears need cleaning. When the agi- 
tator assembly is removed the funnel 
and fire pot can be removed. In daily 
cleaning the accumulated ash can be re- 
moved by loosening three pegs which 
hold the fire pot in position. During the 
cleaning the fan can be used to pull out 
loose dirt and soot. 


DATA ON TENOX Ii 


Tennessee Eastman Corporation this 
week reported on some of the charac- 
teristics and the performance of Tenox 
II (AMIF 72), the new antioxidant for 
use in stabilizing lard and shortenings 
containing animal fats. 

Tenox II is described as a combina- 
tion antioxidant with ingredients that 
contribute both to shelf storage and to 
“carry-through” stability in baked and 
fried goods. The principal ingredient of 
Tenox II is butylated hydroxyanisole. 
This antioxidant is particularly impor- 
tant because of its ability to stabilize 
fats during and after exposure to high 
temperatures. It possesses unusual 
“carry-through” properties. Tenox II 
also contains propyl gallate which con- 
tributes greater shelf life. The third 
active ingredient in Tenox II is citric 
acid, which effectively synergizes both 
butylated hydroxyanisole and propyl 
gallate. These ingredients are contained 
in a propylene glycol medium. 

Tenox II is said to be easy to add to 
lard or shortenings. It is rapidly sol- 
uble at temperatures above 140 degs. F, 
complete dispersion being obtained in 
15 or 20 minutes of agitation. The high 
effectiveness of Tenox II permits its use 
in low concentrations. One pound is 
sufficient to stabilize 2,000 lbs: of fat. 
Fat so stabilized is said to be of supe- 
rior keeping quality and is suited for 
use in the home or in the commercial 
bakery. 


TRUCK REFRIGERATING UNIT 


A new, electrically-operated refriger- 
ating unit for straight trucks has been 
developed by Dromgold & Glenn, Chi- 
cago. The unit is powered directly from 
the vehicle’s electrical system and uses 
water ice, dry ice or a combination of 
both and circulates the chilled air 





through the cargo space and product. 
The manufacturer reports that the unit 
is easy to install and will operate satis- 
factorily from the electrical system if it 
is capable of sustaining 28-ampere con- 
sumption. It is equipped with an 8-in. 
fan that circulates air at the rate of 
2,000 cfm. A deflector in the top of the 
unit may be turned to four positions. 
The refrigeration unit in its smaller 
size is 20x27x60 in. and 20x34x683 in. for 
the larger. Ice capacities are 450 and 
650 lbs. The ice container is 12-gauge, 
hot-dipped galvanized after fabrication. 
The motor is 6-volt d.c. and the fan is 
8-in. blower type’ (squirrel cage). Units 
are equipped with a 1%-in. self-sealing 
drain which keeps out warm air. 
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CreatorS.ces-s 


Manufacturers of fine sea- 
sonings and specialties for 
the Meat Packing Industry. 









612-614 West Lake Street 
CHICAGO 6, ILLINOIS 
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Personal direction in all 
WINGER-BUILT 
trucks, tables and conveyors 


gives you: 
Vv SAFETY 


No danger of cut fingers with Winger equip t's rounded Staint 
corners and smooth surface finish. joss Stock Sausage Moat Truck 


V DEPENDABILITY 





























Equipment is produced under personal direction of the 
Winger staff. Made to standards for meat packing plants 
operating under federal inspection. STAIN LESS STEEL 
Vv ECONOMY Our Specialty 
Long wear and heavy service ore assured with Winger- 
built equipment. Bacon curing boxes 
Sausage meat truck 
Vv TIME SAVED Sausage stuffing table 
Special design and construction help save time through ease Oleo seeding truck 
in operation and faster, more efficient cleaning. General Purpose truck 
Bacon Packing conveyor tables. 
Let us discuss today’s needs with 
WINGER | manuracturine co., inc. mau Wine WLU, eetonen. 
“OTTUMWA, IOWA ing Co., Inc., Ottumwa, lowa 
~ “Backed by Years of Packing Plant Engineering” 











SARITA 


ALL PARTS Yes ... this splendid MODEL RA Cooker-Mixer kettle COMPLIES 
QUICKLY WITH THE MOST RIGID HEALTH DEPT. REQUIREMENTS. Stainless 
REMOVABLE steel inside and out. Steam jacketed. GROEN exclusive removable 
FOR EASY shaft coupling permits dismounting of all agitator parts IN A FEW 
SECONDS for easy cleaning. As quickly replaced. Coupling cannot 
CLEANING disengage in operation and is strong as a solid shaft. Highly effi- 
cient mixing mechanism. Large revolving scraper blades maintain 
continual movement of contents away from heated walls and against 
baffle plate. Smaller blades at bottom of shaft prevent settling of 
unmixed portions. Bracket at top for installing thermometer into 
heart of mixture. Read full details about this and our heavier-duty 
MODEL TA in our Bulletin AK. Ask for it. No obligation. Write 
GROEN MFG. CO., 4551 W. Armitage Ave., Chicago 39, Ill. 



























INTERIOR VIEW 
WITH AGITATOR 
PARTS IN PLACE 
a 









WE ALSO BUILD: 
Tanks — Coils 
Vacuum Kettles 
Revolving Pans 
Laboratory Units 
Special Equipment 















STEAM IACKETED GELALN DLE Ad 
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USDA Reports Less Meat Being Produced 
Under Federal Inspection Than Year Ago 


EAT production under federal 

inspection for the week ended 
March 12 totaled 290,000,000 Ibs., ac- 
cording to the U. S. Department of 
Agriculture. This was 1 per cent below 
the 293,000,000 lbs. reported last week 
and 3 per cent below the 299,000,000 
recorded for the same period last year. 


Cattle slaughter was estimated at 


600,000 and 11,700,000 lbs., respectively. 

Hog slaughter was estimated at 934,- 
000 head—1 per cent above 926,000 re- 
ported last week, but 7 per cent below 
the 1,002,000 kill of the same week in 
1948. Production of pork was 131,000,- 
000 lbs., compared with 130,000,000 in 
the preceding week and 139,000,000 in 
the same period last year. Lard produc- 














253,000 head—3 per cent below the 262,- 
000 reported last week and 2 per cent 
below the 258,000 kill of the correspond- 
ing week last year. Beef production was 
137,000,000 lbs., compared with 141,000,- 
000 lbs. in the preceding week and 133,- 
000,000 in the week a year ago. 

Calf slaughter of 131,000 head com- 
pared with 113,000 reported last week 
and 132,000 in the week last year. Out- 


tion of 34,100,000 lbs. compared with 
32,800,000 in the previous week and 
37,000,000 processed in the week last 
year. 


Sheep and lamb slaughter was 218,- 
000 head compared with 253,000 head 
reported last week and 326,000 in the 
same week last year. Production of in- 
spected lamb and mutton in the three 
weeks under comparison amounted to 


























MARGARINE PRODUCTION 


Total production of uncolored marga- 
rine in December 1948 was 63,972,729 
lbs., which compares with 72,368,115 
lbs. in December 1947, according to the 
National Association of Margarine 
Manufacturers. The total withdrawn 
tax paid was 60,593,060 lbs., compared 
with 69,095,248 lbs. in the same month 
of 1947. 

The December ingredient schedule of 
uncolored margarine was as follows: 








Butter flavor ........seese05 2,080 296 
pao | GHD ...cccvcccscccees TT pS 
PR GOL ccccccccccccrccscces 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT Cottonseed sil ss: 40,185,138 
Cotton: stearine 
PRODUCTION" Derivative of glycerine 117,811 
Week ended March 12, 1949—with comparisons BEE tue<seteraseventse $04 96.645 
Week Pork Lamb and Total rer seepeer 12,290,886 
Ended Beef Veal (excl. lard) mutton meat Monostearine .. 58 76,369 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. Neutral lard x 401,487 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil bb. 1,000 mil. Ib. mil. Ib. Se esha Ngai cape teat 286.230 340,615 
Mar. 12, 1949....... 253 136.6 131 12.4 934 130.8 218 9.8 289.6 Oleo stearine .. 289,439 
Mar. 5, 1049....... 262 141.0 113 10.6 926 129.6 253 11.4 292.6 Oleo stock .... 71,100 
Mar. 18, 1948....... 258 133.0 132 11.7 1,002 139.1 326 15.4 2099.2 a oil .... 2297 as 
AVERAGE WEIGHT (LBS. LARD PROD. ~~ A eeneting lie 
Week . ? Sheep & Der Total Sodium sulpho acetate....... 56,749 5,002 
Ended Cattle Calves Hogs lambs. 100 mil Soe bean Olen. 222222222116,614,088 117,447,810 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. Vitamin concentrate ........ 11.564 14.764 
Mar. 5, 1949....... 193 540 171 95 250 140 ba) 45 14.6 34.1 —_—_— —_— 
Feb. 26, 1949....... 991 538 168 4 249 140 Ws 45 14.2 32.8 Totals ...ccccvscsvcccsovss 63,972,720 73,621,248 
Mar. 18, 1948....... 962 516 158 89 250 139 102 47 14.8 37.0 
11949 production is based on the estimated number slaughtered for the current week and on 
average weights of the preceding week. 


CHICAGO PROVISION STOCKS 


The decline in lard stocks which 
started in mid-February picked up 
momentum during the first two weeks 
of March. The 114,430,678 lbs. of lard 
held on February 28 was reduced to 
109,999,185 lbs. on March 15. Stocks of 
60,349,568 Ibs. held a year earlier were 
considerably under current holdings, 
however. 

Mar.15, Feb. 28, Mar. 15 


put of inspected veal in the three weeks 9,800,000, 11,400,000 and 15,400,000 Ibs., '49, Ibs. 49, Ibs. "48, Ibs. 
under comparison was 12,400,000, 10,- respectively. r. 8. lard (a) vee © 051.308 109,401.075 61.096, 533 
ge rendered 
= DS ives e 1,339,100 1,389,986 194,525 
Dry — o00.000 
CUTTING MARGINS SHOW SLIGHT IMPROVEMENT Other tara -.22": srsert _1,945,83i 


(Chicago costs and credits. 


, first three days of week.) 


$29,298 
TOTAL LARD. :109,909, 185 114,480,678 60,349,568 
D. 8. Cl. bellies 


The total value of pork products $1.04, both showing 8c improvement. (contract) ... 46,100 30,000 757,000 
showed a small increase this week while This test is computed for illustrative "5, nee J 4,501,072 4,656,729 8,783,988 
costs were slightly lower for light and purposes only. Each packer should TOTAL D. 8. 


medium butchers. Somewhat improved 
cutting margins resulted, and again 
only the light weights cut with a plus 
margin. The minus margin for mediums 


figure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 


LIES .... 4,637,172 4,686,729 9,540,888 
D. 8. rib bellies. on ons 


(a) Made since Oct. 1, "1948, 
(b) Made previous to Oct, 1, 1948 


was 10c while that of heavies was’ three days of the week. 











——180-22C Ibs ——220-240 Ibs.——— —— 240-270 lbs.—— FLASHES ON SUPPLIERS 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perewt. Pet. Price ae on gan. ‘. 
live ~d ewt. fin. live 2 ewt. fin. live per TENNESSEE EASTMAN CORP.: 
wt. b. alive yield wt. b alive yield wt. Ib. alive yield The a intment of Wilson and Geo. 
12.7 49.4 $6.26 § 8.94 2.7 1 $6.24 $ 8.68 13 7.7 $ 6.20 ppo 
Skinned hams......12. 4 .26 2. 49. 4 ’ 0 47. $ 8.63 4 £ 
Picnics... 1. BT 326) «186 264060«COCG OBL 7228904 Teo 6290 «6 Meyer & Co. as west coast distributor 
Lets (inde in}... $335 ik th SRF th SS OS SS TB OR tor tte Temox (ARP) protees, 
iains (blade in). ..10.2 5.2 J v t y . § \ 41.5 4. 5.57 . . . . 
Bellies, 8. et ick5 11.1 373 4.14 5.98 9.8 35.38 3.89 4.77 4.0 21.8 111 153 tioxidents for edible fats and oils, has 
PT a. ne . deat ie af 1 21.5 45 65 8.6 21.5 185 2.58 ; F 
, 3° “Seen ae ~ah a coal 3.2 9.9 B2 45 46 9.9 46 63 been announced by this Kingsport, 
Plates and jowis. . - 29 15.9 46 6 3.1 15.9 49 67 3.5 15.9 56 ‘7% +#4Tenn., firm. In addition to handling the 
_ 2 Se aererry « ‘ > a A 10. .23 382 2 10. .23 .32 : : 5 
P. S. lard, rend. wt.13.9 11.7 168 238 124 11.7 145 202 104 11.7 1.22 1.70 new antioxidents, the coast firm will 
Spareribs ......... 1.6 36.8 59 85 1.6 28.5 46 66 16 23.3 37 51 continue to represent Tennessee East- 
Regular trimmings. 3.3 19.0 63 sy 3.1 19.0 ‘59 80 29 19.0 155 78 in th le of ind : ical 
Feet, tails, ete..... 2.0 13.5 27 39 2.0 13.5 27 39 2.0 13.5 27 ‘39 +man in the sale of industrial chemicals. 
Offal & miscl....... ... ne . Be stress 70 Y hope Beer: 70 ‘97 
Total Yield & Value.70.0 $22.95 $32.78 71.5 . $22.17 $31.01 72.0 $20.55 $28.55 
+ 4 Per Per 
e cewt ewt 
alive alive alive POLAND TO IMPORT MEAT 
Cent, of begs. ngssessoebeos> aan . Ls , $20.67 A th luded 
Yondemnation logss......... ° er cwt. J er owt .10 Per ewt bee 
Handling and overbead.... 1.05 fin. 91 fin. 82 ° fin. a amr cow 4 = eperigyoras 
Be mses field ea yiela tela whereby Poland will receive at least 
TOTAL COST PER CWT.. $22.69 2.41 $22.27 $31.15 $21.59 29.90 000 bee 
TOTAL VALUE .......... 22.95 32.78 22:17 31.01 20.55 oan, -27000,000 Ibs. of pork and beef from 
Cutting margin ......... 48 38 48 87 jm 4 —$101 -—$14 Rumania and a larger quantity from 
Margin last week........ + .18 + .26 — 26 -— @& — 112 — 1.56 Hungary. Poland has been suffering 
= —— from acute meat and fat shortages. 
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In-Storage Movement of Meats Shows 
Decline but March 1 Lard Stocks High 


HE total amount of meat and lard 

held under refrigeration on March 
1 was larger than a month earlier, al- 
though stocks of all foodstuffs, totaling 
3,000,000,000 Ibs., were 345,000,000 lbs. 
smaller than February 1 stocks. Cooler 
and freezer occupancy continued to de- 
cline during February, according to 
the U. S. Department of Agriculture. 
Meat packers reported their coolers 90 
per cent occupied and freezers 82 per 
cent occupied, compared with total 


crease of 9,905,000 lbs. was recorded. 
Beef stocks were 24,216,000 lbs. below 
last year’s figure and 43,419,000 lbs. 
less than the five-year average. 

Stocks of lamb and mutton decreased 
2,689,000 lbs. from last month and were 
also slightly less than the five-year 
average. However, the 19,777,000 lbs. 
held was 2,806,000 lbs. larger than 
stocks a year earlier. 

Veal moved out-of-storage at the rate 
of 2,004,000 Ibs., while edible offal and 









*Lard and rendered pork fat included. 


type of meat. 





U. S. COLD STORAGE STOCKS ON MARCH 1 





Feb. 1, '49 av. 1944-48 
pounds pounds 

MURR, GROBER i cccvevcCocvcceseccocesoose 127 207, 135,186,000 178,959,000 
Beef, in cure, cured & smoked. . 2,962, 15,672,000 10,413,000 
IIIS 0 sei, paidoueseckne ct 169, 150,858,000 184,372,000 
Pg SHON 6.50 cocescccececcsccese ls , 339,048,000 272,875,000 
Pork, dry salt in cure & cured 689,000 49,178,000 85,223,000 
Pork, - other, in cure, cured and smoked. 192" 399,000 203,406,000 196,989,000 178,757,000 
BOON ce ccccveccccccccccescccceee 612,073,000 700,114,000 585,215,000 536,855,000 
~y ay TUNIS... cccccccccvccsseseense "777,000 6,971,000 22,466,000 19,901,000 
ME sbdendces cocvcceesvccsegvecece dse 17,920,000 13,372,000 19,926,000 aaatees 
All edible offal, frozen and cured*......... 64,027,000 70,766,000 64,021,000 73,679,000 
Canned meats and meat products* «+. 89,375,000 48,245,000 Sener = =—~—«w nw nv ke 

Sausage room products*....... - 12,422,000 16,377,000 11,497,000 ees 
PF Rescgeencppedsececce - 179,087,000 134,094 157,207,000 *154,287,000 

NOD HON GAP. co cic cicccscveccsecses 3,204,000 8,322,000 3,403,000 


NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Included in above figures are the following government-held stocks 
in cold storage, outside of processors’ hands as of March 1, 1949. Lard, 322,000 1 
by the government on holdings of pork, beef, veal, lamb and ‘mutton is discontinued. ®No historical 
figures for these items. “Trimmings formerly included with offal now included with appropriate 


Mar. 1 5-yr. 


bs. The report 








cooler occupancy of 49 per cent (17 
points below average) and total freezer 
occupancy of 68 per cent (13 points be- 
low average). More cooler space is ex- 
pected to be available during March, 
and occupancy ‘of freezers is expected 
to continue declining for the next two 
months. 

Pork meats held in cold storage to- 
taled 612,073,000 lbs. on March 1. This 
compared with 585,215,000 lbs. reported 
a month earlier, and indicates that the 
in-storage movement has slowed down 
considerably. Although stocks were 75,- 
218,000 lbs. greater than the five-year 
average, they were 88,041,000 lbs. un- 
der the large holdings reported last year 
when 40,805,000 lbs. moved in-storage 
during February. 

Beef holdings moved out of storage 
during February, reversing the move- 
ment of the previous month, and a de- 


sausage room products showed small 
increases and canned meats and canned 
meat products increased 4,807,000 Ibs. 

The 182,291,000 lbs. of lard and ren- 
dered pork fat held on March 1 repre- 
sented the largest amount held on that 
date since 1944, An increase of 21,681,- 
000 lbs. was registered for February, 
more than five times the increase last 
year when stocks were 44,875,000 lbs. 
less than current holdings. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended March 12: 


Week Previous Cor. wk. 
Mar. 12 week 1948 
Cured meats, 
Ee 20,502,000 20,605,000 28,689,000 
Fresh meats, 
pounds ........36,908,000 37,940,000 35,959,000 
Lard, pounds .... 6,546,000 8,091,000 7,621,000 





AMI PROVISION STOCKS 


Packers covered by the American 
Meat Institute provision stocks survey 
reported that pork meats moved out of 
storage in a small way during the first 
half of March. On March 12 they held 
a total of 519,000,000 lbs. of pork while 
two weeks earlier the total was 520,- 
800,000 lbs. Current holdings are also 
below last year’s stocks of 558,300,000 
lbs. and the three-year average of 584,- 
500,000 Ibs. 

Lard stocks were reduced by a great- 
er amount than pork, declining from 
214,800,000 Ibs. to 202,900,000 lbs. at 
mid-March, but this figure remains 
larger than holdings a year earlier and 
the average, which were 149,500,000 
lbs. and 195,000,000 lbs., respectively. 

Provision stocks as of March 12, 
1949, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows March 12 stocks as 
percentages of the holdings two weeks 
earlier and last year. 

Mar. 12 stocks as 


Percentages of 
Inventories on 


Feb. Mar. 
26, 13, 1939-41 
1949 1948 av. 
D. 8S. PRODUCT 
Bellies (Cured) .........0-++ ° 56 
Fat backs (Cured)........... 104 141 
Other D. 8S. Meats (Cured).... 96 126 


TOT. D. 8. CURED ITEMS... .101 76 
TOT. FROZ. FOR D. 8. CURE. .104 141 


Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
BREE = od Nuwe chs ccéoceoes 107 71 6 
BRPEBOR cp ccceccscdecscece 108 96 76 
All 8. P. Hams............ 108 95 60 
Hams, Frozen-for-Cure 
MAGUIRE oc ccccscccccccsece ° 75 2 
GROOE ccc crescccesoccccsre 94 95 110 
All frozen-for-cure hams.... 94 9 104 
Picnics 
Sweet pickle cured.......... 9 1380 82 
Frozen-for-cure .......+...+- 102 106 93 
Bellies, 8. P. and D. ©. 
Sweet pickle cured......... 101 115 115 
Frozen-for-cure .........++. 102 92 110 
Other items 
Sweet pickle cured......... 106 119 96 


Frozen-for-cure ..........+- 96 130 117 
TOT. 8S. P. & D. C. CURED..... 103 s«:1108 81 
TOT. 8. P. & D. C. FROZEN... 99 97 107 
BARRELED PORK ............ ° 118 28 


FRESH FROZEN 
Loins, shoulders, butts and 


SPRTENEED ccccescecccssccecs 91 63 91 
All — Sore ces cdescvovseds 92 7% 1382 
TN 5 hes nano chnen Aawdine 60 92 68 105 
TOT. ALL PORK MEATS...... ° 93 89 
RENDERED PORK FAT....... 82 104 ee 
EAD * vo tbicvévccnccessccnaeve 95 136 6103 


*Small change. **Included with lard 





ARE YOU SURE 


ABOUT YOUR SALT? 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 








BACON PAK 
SYLVANIA CELLOPHANE - GLASSINE 





" PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


LARD PAK 
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REX SPRAY KLEEN 


V Saves Time! 
¥Y Saves Labor! 


V Saves Detergent! 


If you are interested in higher standards 
of sanitation and greater dollar savings 
you automatically become interested in 
the “SPRAY KLEEN” Cleaning Unit. 80 


floor drains. 





gallon capacity tank pumps dry... no waste of detergent solution! Your sanitation program should include: 
Strainer screen can be cleaned without dumping out solution. 10-inch 
outside wheels enable unit to handle easily and move freely over 


® Rex Spray Kleen Cleaning Unit 
® Rex Heavy Duty Trolley Cleaner 





Smokehouse cleaning (Rex 
WHERE Heavy Duty Cleaner recom- 
mended) Conveyors, Floors, 
TO USE Walls, Trucks, Meat Chutes, 








329! 


®@ Rex PGC General Cleaner 
plete with hase ond" ®@ Rex Heavy Duty Cleaner 


nozzles, flat stream and 


fan shape. ® Rex TOT Acid Cleaner 













Jourdan Cookers, Tables, etc. 


BURLINGTON, IOWA 


For Sanitation in Every Department of Your Plant, Write: 


BONEWITZ CHEMICALS, INC. 


“Sanitation Engineers to the Meat Packing Industry” 


e MANTECA, CALIFORNIA 














EOTREAD WHEELS 


Designed Specifically for PACKING PLANT USE! 











rece sd 





% Neoprene Cushion Tread 
% Rubber-to-Rubber Bond 
% Hard Rubber-Fibre Core 


¥%& Sealed Ball Bearing or 
Hardened Roller Bearing 


*% Zerk Grease Fitting 





Standard and Special Sizes 
Up To 20 Inches in Diameter 











ST 





) 


— 








Excessive moisture, oils, fats, chemicals, and wide temper- 
ature variations have proved to have little corrosive 
effect upon Neotread Hand Truck Wheels. Substantial 
maintenance economies are effected in packing plants, 
food and oil processing, pulp mills and in other in- 


dustries where unusual operating conditions exist. 





How Much Does Stainless Steel Cost? 
You are invited to read a detailed report on an actual cost 
comparison between stainless steel and galvanized packing 
house equipment. A copy of this four page pamphiet will 
be mailed upon request. Ask for “Stainless Stee! Bulletin.” 











Write for the Neotread Wheel Bulletin Today! 


h 
ST. JOHN aco. “= Fa 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 16, 1949 
per lb. 


41 @42% 
37% @41 

rs— 

- 86% 630 


Choice native steers— 





é 36 
Hindquarters, choice . ‘ ‘ 51 
Forequarters, choice ....... 33 oss 
Cow, ¢ommercial ......... tte 35 
Cow, GERI 6s cee veccesves @33 

w, cutter and canner. 31% @32% 
Bologna bulls, 500 up...... 35% @35% 
BEEF CUTS 


Steer loin, choice 


83 
Steer loin, good by 
Steer loin, commercial..... ene 
Steer round, choice........ 40 @46 
Steer round, good.......... 44 @46 
Steer rib, choice........... 58 @6o 
Steer r' ib, BOGE occ ccccécces 48 50 
Steer rib, commercial. .... 41 
Steer sirloin, choice....... 97 
Steer sirloin, commercial... ests 
Steer brisket, choice...... 30 @32 
Steer brisket, good........ 30 @32 
Steer chuck, choice........ 33 » ad 
Steer chuck, good.......... 33 37 
Steer back, choice......... 65 66 
iteer back, good.......... 61 64 
DME 6 eeccccecccesé 12 18 
MED ccccccovessece 29 @31 
Hind shanks ............. 24 
Steer tenderloins ......... 1.35@1.45 
Cow tenders, 5 up......... 92 95 
Steer plates .........000. 23 25 








fresh or froz. 
Tripe, cooked . 
Livers, regular 
DT Atekhesedonecesc.s6 


Choice, 225 Ibs. down...... 43 

, 225 Ibs. down........ 40 
Comemereiad 2. ccccccccccs 82 
DE deb péo0 stents sarees 24 


az 


VEAL-——HIDE OFF 


Choice carcass 


Good carcass ............. 38 
Commercial carcass ....... 29 
Utility 


Choice lambs . 
Good lambs 





Commercial 
ME. adeendocecbnecesass 
WHOLESALE SMOKED 
MEATS 
reper, regular hams, 

14/18 lbs., parchment 

DEE Sacccccecsscecss 50 @52 

Fancy skinned hams, 
eo Roe parchment 
cegadesechoseded @55 
14/16 ‘bs., parchment 
UMpbibwekeseied @55 
realy .-* brisket off, 

bacon, 8 lbs. down, wrap.54 @56 

uare cut seedless bacon, 

Ibs. down, wrap........ 52 @i4 
FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 10/16...... 49% @51 
Reg. pork loins, 

i i ei ocbbccncseces 47 @48 
Tenderloins ............... 81 @s3 
Boneless loins ............ 62 @é4 
ETS veccsvecesos cet 33 @ ao 
Skinned shldrs., bone in...33 @3! 
Spareribs, under 3 lbs......38%@ 394% 
Boston butts, 4/8 lbs....... 237 
Boneless butts, c.t., 3/5...49 @49\% 
PE ED cetccocccececce 11% 

POS, SOM... cccces 10 10% 

PED Seb eeecnvevcsersied ll 11% 

BMPR EK cab cincncceccstss 19 191%, 

MED. “Sbbveseussosecccces 26 % 

BRED osc ccdcesecccccccccce 13 18% 

Snouts, SOD Uiatesévccveee 10 10% 
Page 36 


FANCY MEATS 


Tongues, corned .......... 36 @37 
Veal breads, under 6 oz. a0 

6 Be Who ccssccccccecss @9z 

BRU Racccoccesccvcess 94 
Beef kidneys ............. 19 
Calf tongues .............. 25 26 
Lamb fries ..........++++ 78 
Beef livers, selected....... 56 
Ox tails, under Mh. DWeecece 10 

Over De vsiccsccceses 28 @32 


SAUSAGE MATERIALS 
-19%¢ aon 


@45 
3 


Reg. pork trim (50% fat). 
Sp. lean pork trim. 85%. 
Ex. lean pork trim, 95% - « 44 
Pork cheek meat.......... 30 
Pork tongues ...........+. 

Boneless bull meat 
Boneless chucks 





Shank meat ..........+0.. 
Beef trimmings ........... 
Beef cheek meat.......... 30 
Dressed canners .......... 
Dressed cutter cows........ 
Dressed bologna bulls. 
Boneless veal trim........ 

DRY SAUSAGE 
Cervelat, ch, hog bungs.. 84 
THORNS cccesccccccctece 48 
POPHOE ccccccccccccccocse 69 
we apqnersneembeod 70 
B. C: Salami, new con..... 47 
Genoa style salami, CB. cose 88 
POPPETOME oc cccccccccccces 71 
Mortadella, pe condition. 47 
Cappicola (cooked) ........ 
Italian style i eeccccece 


DOMESTIC SAUSAGE 
Pork sausage, hog casings. . 
Pork sausage, bulk 
Frankfurters, sheep casings.48 @49 
Frankfurters, hog casings. . 45 


DEED oo sc ncvevestcacheve 39 
Bologna, artificial casings. . 40 
Smoked liver, hog bungs... 42 


New Eng. lunch specialty. . 


62 
Minced luncheon spec., ch..46 @47 
Tongue and blood 38 
woes BAUBAZE «2.260.200 31 os 


Polish sausage, fresh...... 42 
Polish sausage, smoked... . 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 

1 n., 180 pack...... @45 
Domestic rounds, over 1% 

in., 140 pack.......... @55 
Export \ egquoncs wide, over 

Wan Be cnencesvanes eve @i 
Export ‘sound, medium, 

1% to 1%........-.6- @65 
Export rounds, narrow, 

1% in. under.......... 1. as. - 
No. 1 weasands, 24 in. up. @12 
No. 1 weasands, 22 in. up. 11 
No. 2 weasands.......... 6 


Middies, sewing, 1%@ 


Cee sevsboseoceces @1.20 
Middles, select, wide, 
BR, ceccccceccce @1.25 
Misdles, select, extra 
4% @2% im. .......... @1.35 
Middles, wm extra, 

2% in. & up.......... @1.85 
Beef bungs, eagert No. 1. 18 
Beef bungs, domestic...... 12 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 15 @16 

10-12 in. wide, flat...... @lil 

8-10 in. wide, flat...... @i 
Pork casings: 

Extra narrow, 29 mm. & 

OE, . natsdeseceseschoss 3.15@3.25 
Narrow, mediums, 29@32 - 
Medium; 32@35 mm..... 1.80@1.90 
Spe. medium, ~— mm. @1.40 
Wide, 38@43 mm....... @1.25 
Export bungs, 34 in. cut.31 @32 

Large — nee 
BR. CUB scccccccccece 19 @21 
Medium prinne bungs, 

34 in. Cut... ccecccsees @16 

Small prime bungs...... @l 


5 
Middles. per set, cap off. @55 
SEEDS AND HERBS 


Ground 

Whole for Saus. 

Caraway Seed ...... @25% @29% 
Cominos seed ....... 30 @36 
Mustard sd., fey. yel @22 as 

American ........ 20 as 
Marjoram, Chilean .. 27 3 

ED cvcceccacccs 23 27 
Coriander, Morocco, 

Natural No. 1..... @12 @14% 
Marjoram, French @45 @49 
Sage Dalmati 

Wn Bh seccccccccce @30 @35 











SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... 29 33 
Resifted ....... 31 35 
Chili powder . e oe 36 
Chili pepper .. ‘nb 38 
Cloves, Zanzibar . 33 37 
Ginger, Jam., unbl. 41 @45 
Ginger, African. 27 @3l 
Cochin @2 @ 
@1. 
@1.42 
os @30 
@26 
West. India Nutmeg +s 
Paprika, Spanish.. -- 5S0@60 
Pepper, Cayenne $35 
ed No. 1....... os 58 
Pepper, Packers. . b +44 ae 
Pepper, black . 
Pepper, white. ae 10@1. ° 1. Ot. % 
Pepper, Black 
Malabar ........ @95 @1.01 
Black Lampong. @95 @1.01 





CURING MATERIALS 


Nitrite of soda in 


425-Lb. 
bbis., on toe «+8 8.89 











Sal tpeter, n. ton, f.0. 
Dbl. refined gran . 11.00 
Small crystals . 14.40 
cr. rystals cccccces 15.40 
Pure rfd., gran. nitrate of 5.25 
Pure rfd. powdered nitrate ol 
ec eccccocceoscccoocs nquoted 


Salt, in ‘min. car. of 60,000 ibs. 
only, paper sacked f.o.b. oo, 





sugar 96 basis, f.o.b. 


New Orleans .........+++++ 5.62 
Standard gran., f.o.b 
refiners (2%) ....+...-- 7.80@8.00 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Keserve, a 
1088 2% 2. ccccccccccccccccess 7.00 
Dextrose, per cw 
in paper bags, Chicago nevecece 6.88 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


March 15 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
ee ee MLE. eee 
500-600 Ibs. .......... 40.00@41.00 
Commercial: 
400-600 Ibs. .......++. 38.00@39.00 
Utility: 
400-600 Ibs. .......... 36.00@37.00 
cow: 
Commercial, all wts.... 35.00@36.00 
Cutter, all wts........ 32.00@33.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
PEE cecdescncs coapescebs 
Good: 
RE Gls cevicnseads ccccesseve 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
Choice: 
i . socttesbbtals. #ethenigan< 
SGD TRB. ccc cccvccces 50.00 only 
Oe Se eeeeTe 49.00@50.00 
50-60 Ibe. ..........4- 48.00@49.00 
Commercial, all wts.... 46.00@47.00 
Utility, all wts........ 44.00@ 45.00 


MUTTON 1 MwA 
Good, 75 Ibs. dn........ 
Commereial, rs Ibs. 

vanes — pS OR 


120-137 Ibe. Seeseccocse 33.50@34.00 
FRESH PORK CUTS NO. 1: 

LOINS: 

SED MBS Soccccccctes 56.00@59.00 
DPSS BB cc cccvdscecs 56.00@59.00 
12-16 Ibs. ............ 55.00@59.00 

PICNICS: 

2 ere Te 
PORK CUTS, NO. 1: 

HAM, ts ee (Smoked) 
PE E. wueccce cunsé 53.00@58.00 
16- 20 Ibe. SP VTITTT Te 53.00@57.00 

BACON, ‘Dry Cure’’ No. 1: 

SB WM sccvevccc ess 43.00@52.00 
8-10 ibs. ereimsdecee’ 43.00@52.00 
BES TR. cs brsincccce 43.00@52.00 

LARD, Refined: 

WOU ds ovr sxesapbers 15.50@16.00 
5O Ib. cartons & cans... 16.50@17.00 
1 Ib. cartons........... 17.00@ 18.00 


(Packer Style) 


San Francisco 
March 15 


No. Portland 
March 15 


$ 
42.00@43.00 


41.00@42.00 

38.00@39.00 38.00@ 39.00 

35.00@37.00 35.00@36.00 

35.00@37.00 36.00@38.00 

31.00@33.00 33.00@34.00 
(Skin-On) (Skin-Off) 

48.00@50.00 nen eeeenee 


46.00@ 48.00 50.00@51.00 


48.00@50.00 
46.00@48.00 


50.00@ 51.00 
48.00@ 50.00 


48.00@50.00° 
46.00@ 48.00 


50.00@ 51.00 
48.00@ 50.00 


40.00@ 46.00 47.00@ 48.00 
36.00@ 40.00 42.00@ 44.00 
ops coped 24.00@ 26.00 
00@26.00 21.00@ 22.00 
(Shipper oute (Shipper Style) 
i, tt. eee 
3s. 00085.00 33.00@ 33.50 


60.00@62.00 50.00@55.00 
59.00@61.00 50.00@55.00 
56.00@58.00 50.00@52.00 
38.00@40.00 ——nwwunnee 
(Smoked) (Smoked) 
56.00@58.00 54.00@57.00 
54.00@56.00 54.00@56.00 
56.00@60.00 53.00@56.00 
52.00@56.00 52.00@55.00 
opneseeces 52.00@55.00 


17.50@ 18.00 


19.00@ 20.00 


18.00@ 18.50 














Beatn. Levis Co.Inc. 


LISHED 


IN 1882 





WEW YORK 


CHICAGO 
LONDON 
BUENOS AIRES 
ALLINGTON 

AUSTRALIA 
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STANDARD OF THE INDUSTRY 


Today, as from the very beginning of 
pre-packaged bacon, packers and large 
retail meat merchants have shown a 
significant preference for U. S. heavy- 
duty bacon slicers. 


There's a reason! 


The quality that’s built into these ma- 
chines shows up every day they’re used 
— in dependable performance, sim- 
plicity of operation and minimum 
maintenance. 

Survey your needs for bacon slicers 
today and write Department NP. 








7 Outstanding Features 


. Planetary action; circular, concave knife for smooth slicing 


action. 


. Knife always razor keen; has automatic, adjustable sharpener 


— no need to return to factory for re-sharpening. 


. Perfection in slicing, shingling and appearance of product; as- 


sures maximum speed in inspecting and packaging. 


. Sturdily built for continuous hard use — and that means mini- 


mum servicing. 


. Can be used with your present table or other equipment. 
. Maximum practical speed for proper inspection and packing. 
. Easy to maintain; no need to call in factory experts. 


U.S. SLICING MACHINE COMPANY, INC. 


La Porte, Indiana 











MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 





COMPLETE SYSTEMS ‘abtcaT= 











For Information 
PHONE or WRITE 


NEW YORK 











N4<Z 





345-349 RIDER AVE. 
Melrose 5-1686 . 
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© TRAMRAIL CO. INC. 


New York 51,N.Y. | THE KOCH BUTCHERS 






Hundreds of users tell us OLD 
BALDY enables them to scrape 
hog bristles out by the roots in 
half the usual time! And the cost 
is less than 3¢ a carcass. Order 
now — satisfaction guaranteed or 
your money ! 
10-Ib. package OLD BALDY, 
per lb. ... 37¢ 
$0-Ib. drum OLD BALDY, 
per Ib... . 34¢ 
f.0.b. Kansas City 
(Also available in 100 and 
300 Ib. containers) 


SUPPLY COMPANY 


NORTH KANSAS CITY 16, MO. 








ee COP a 


AES EEL ER ERAS DPE RED 


PsP ASS 


CE Es 


Sg > 


Sa eS 





NETTIE 
Low 
Temperature 


INSULATING 
FELT 





TOPS HEAT PENETRATION 


No bend is too intricate, no elbow too large, no form too 
complex for flexible, form-fitting Ozite Insulating Felt. 
Easily applied to all pipes, ducts, and other exposed 
areas, it can be cut to fit any shape snugly and meshes 
at joints to form a permanent heat seal. 


Ozite Insulating Felt gives highest resistance to heat 
penetration, retains its efficiency and permanency in the 
presence of moisture and other adverse conditions and 
requires no servicing. 


WRITE FOR COMPLETE INFORMATION 







AMERICAN HAIR & 
FELT COMPANY 


Dept. J93, Merchandise 
Mart, Chicago 54, 
Ilinois 


HAIR IS NATURE'S OWN 
INSULATION 
It's nature's protective covering 
for a Ht it's = barrier 
Against extreme tem 
ture changes. MAIRINSUL ts 
made of animal har one 
the best reasons why HATRINSUL 
maka 


ing materials lor retrigeretor care 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 17, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
B10 occccesce 47n 47n 
19-28 woccccce. 47n 47n 
SIPEG ceccacese 46440 4646n 
BA-VD ccccccces 46n 46n 

BOILING HAMS 

Fresh or Frozen 8.P. 
16-18 wcccceces 45n 45n 
| CRS 4246n 42%4n 
20-22 ccccccess n 4in 

SKINNED HAMS 

Fresh or Frozen 8.P. 
BO-TB ccccesccs 494%,@50 4916n 
GB-246 wccccecce 9 9n 
BEES coccqvece 48% @49 48}en 
DEM oscsdeose 474%, @48 47%n 
BED wcccevces 45% 54% n 
20-22 wn nccccee 4344 434on 
BIE cccciecse 43% 434on 
BED cvcccccece 40% 4050 
25-30 .......+. 38% 38% n 
25-up, No. 2’s 

Sth: occkeees 35% 
OTHER D.8. MEATS 

Fresh or Frozen Cured 
Reg. plates... 22n 22n 
Clear plates.. 13n 12n 
Square jowls. 154%@16 17n 
Jowl butts... 11@11% 11%@11% 





PICNICS 
Fresh or Frozen 8.P. 
33n 
Siijn 
2814n 
27ien 
2644n 
BELLIES 
Fresh or Frozen Cured 
39 @39% 40 
38 @38% 3944 


28% @28%4 
27% 
2614 28 


D.8. BELLIES 








FAT BACKS 
Green or Frozen Cured 
OD .sctsses 10% 10% 
BaP scccccecs 10% 10% 
BOWED cccccccce 10% 10% 
| Rp praee 10% 10% 
BEPEE cvs sesvee 10% 10% 
SED cc ccccece 1 11 
IB-SD ccccccece 11 11 
SED scccccece 11 11 





LARD FUTURES PRICES 


MONDAY, March 14, 1949 





Open High Low Close 
Mar. 12.00 12.27% 12.00 12.27%b 
May 12.25 12.45 12.12% 12.40 
July 12.25 12.50 12.22% 12.50 
Sept. 12.37% 12.55 12.32% 12.55b 
0 » ere ee 2.60 


ict. Ai escce 
Sales: 6,920,000 lbs. 
Open interest at close Fri., Mar. 
llth: Mar. 91, May 883, July 441, Sept. 
351, Oct. 47; at close Sat., Mar. 12th: 
Mar. 91, May 886, July 451, Sept. 355, 
and Oct. 47 lots. 
TUESDAY, March 15, 1949 

Mar. 12.25 12.32% 12.25 12.32%b 
May 12.42% 12.50 12.27% 12.45 
July 12.50 12.52% 12.35 12.50 
Sept. 12.60 12.60 12.42% 12.57%a 
Oct. 12.57% 12.62% 12.57% 12.62%b 

Sales: 5,440,000 lbs. 

Open interest at close Mon., Mar. 
14th; Mar. 90, May 854, July 454, 
Sept. 361, and Oct. 48 lots. 


WEDNESDAY, March 16, 1949 







Mar. 12.30 12.05 12.05 
3. 2.35 12.10 12.10b 
12.15 12.158 


- 12.8 2 12.17% 12.22% 
. 12.47% 12.47% 12.27% 12.27% 
Sales: 8,560,000 Ibs. 
Open interest at close Tues., Mar. 
15th: Mar. 88, May 852, July 456, 
Sept. 362 and Oct. 48 lots. 


THURSDAY, March 17, 1949 


Mar. 11.85 11.95 11.75 11.82%a 
May 11.80 11.95 11.75 11.85 
July 11.80 11.97% 11.75 11.85 
Sept. 11.95 12.00 11.82% 11.92%a 


Oct. 11.92% 12.00 
Sales: 8,560,000 Ibs. 
Open interest at close Wed., Mar. 

16th: Mar. 93, May 845, July 470, Sept. 

365 and Oct. 50 lots. 


FRIDAY, March 18, 1949 


11.82% 11.92% 


Mar. 11.95 12.00 11.90 12.00b 
May 11.97% 12.10 11.90 12.10b 
July 11.90 12.12% 11.90 12.10 
Sept. 11.95 12.15 11.95 12.15 
Oct. 12.10 12.10 12.00 2.10 


Sales: About 8,000,000 Ibs. 
Open interest at close Thurs., Mar. 


17th: Mar. 80, May 856, July 513, 
Sept. 385 and Oct. 63 lots. 
WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Mar. 12 ...13.00 11.50a 10.50n 
Mar. 14 ...13.00a 11.50a 10.50n 
Mar. 15 ...13.00n 11.75a 10.75n 
Mar. 16 ...13.00a 11.75a 10.75n 
Mar. 17 ...13.00a 11.75a 10.75n 
Mar. 18 ...13.00a 11.75a 10.75n 


STOCKER AND FEEDER 


CATTLE SHIPMENTS 

Cattle and sheep purchased 
at public stockyards, and re- 
ceived in eight corn belt 
states during February were: 


CATTLE AND CALVES 















—February— 

1949 1948 

Public stockyards.. 57,945 51,046 
Dévect .ccccccocess 13,733 7,590 
BORED. ccescccecce 71,678 59,236 

SHEEP AND LAMBS 

1949 1948 

Public stockyards.. 47,714 34,225 
BETS cccsccccecee 26,206 30,163 
Betals occcsecses 64,388 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


Me. cccctestaes ssateesecded $15.75 

Refined lard, 50-lb. cartons, 

C.B.D. GRICE c csccccccccsace 16.00 
Kettle rend., tierces, f.o.b. 

GM. c ceaaedsoocecrvesccwesee 16.75 
Leaf, kettle rend., tierces, 

S.0.B, GRE 2000062 cccoveecce 16.75 
Neutral, tierces, f.o.b. 

CRIGERO cccceccccccvccecses 15.624 


Standard Shortening...*N. & 8. 19.50 





" *Del'd. 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vegeta- 
ble oils in January, 1949 to- 
taled $2,062,180.62 compared 
with $1,323,459.33 collected 
last year, according to the 
Bureau of Internal Revenue. 
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Lithographed 
CANS 


for 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 


is certain to attract greater attention from 


the consumer. Let's talk it over. 





ALLARD \ sHorrEninG 
YW 


HEEKIN 
CANS 


THE HEEKIN CAN* COMPANY, CINCINNATI 


2, OHIO 


HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 
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LARD - SHORTENING 








Your Cleaning 
Problems 





mel 


= 
i age 

1 —) bow do | batch-clean plonionm sausag 
1 ~ sticks without etching then: 

ay- 
1 — can you save me man-hours by spray 

ae house walls? 

1 cleaning smokehous 


i to 
[| bow about your steam- detergent idea 


LJ ; 
| clean big equipment, floors 
i in 
ae got anything that controls slime, scale 
& : 
| evaporative condensers ‘ 


i lean is 4 
‘no tubs, tierces, slacks c 
pnt here . . . what's the answer? 


! . 
| [_] tell me the name of a cleaner to take 
| grease off bacon comb-hangers 


es, 
about a cleaner that’s safe on skin? 


d 
| tell us about your speedy batch-metho 
~ to clean and de-rust trolleys 


RAE. putin de neRaS? ONES 


| 
| 
| 
1 
| 
1 
l 
l 
| 
| 
1 
| 
: C) for washing equipment by hand, how ; 
1 
| 
1 
| 
| 
1 
1 | 
| \ 
1 


1 aneepenanas ane 


«you can solve them all 
with Oakite cleaning materials 


Check your problem in the coupon... clip and send 
to address below. We'll have your neighborhood 
Oakite Technical Service Representative stop by and 
show you the answers right in your plant. Or send 
for “Meat Plant Cleaning Digest’—a manual of 77 


cleaning jobs simplified by Oakite materials and 
methods. No obligation, either way. 


OAKITE PRODUCTS, INC., 20A Thames Si., NEW YORK 6, W. Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


OAKITE 


REG. U. 6. PAT. OFF. 





MATERIALS - METHODS - SERVICE 
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SOLVAY wiv of soda 


Bek ey Ye SALES DIVISION 








ADLER 
Stockinette 





quality made for over 80 years 





In Chicago: 800 North Clark Street 


THE ADLER COMPANY, CINCINNATI 
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MARKET PRICES ec Yook 








DRESSED BEEF CARCASSES 













City Dressed 
March 16, 
1949 

Choice, native, heavy...... 41% @47% 
Choice, native, light. . ~-41% @47% 
Good 39% @44%4 
Comm esce 
Can. & GA ic ccsdencesves 32 @38% 

See ME Sevecesegnsosevod 38 @40 

BEEF CUTS 
City 
No. 1 ribs.......++.+- covcccece 

No. 2 ribs........ ddeoccscs --. 52@58 
BO. Bo POMs osc ccccscccsccesesd 64@70 
SE re re re 52@5s8 
No. 1 hinds and ribs........... 49@55 
No. 2 hinds and ribs. .47@51 

No. 3 hinds and ribs eee 

No. 1 top sirloins.......... 54@5 
No. 2 top sirloins..............54@57 
1 rounds, N. Y. flank off. ..46@48 
2 rounds, N. Y. flank off. .45@47 
D GEG, 6c ciccccscscccees 35@ 36 
Gisns c6asdddccocoreys 34@35 

8 chucks........ cvccccocece 

DOOD ccecdécvcvcesecs 32@34 
BOOED cc ccrcccsccnecees 32@34 
ll ee ee 13@15 
BD EOGB, 6 cc cccesccccevevce 13@15 


FRESH PORK CUTS 


Western 
OS rT 38 @41 
Pork loins, fresh 12 Ibs. do.48 @49 
Hams, regular, under 14 Ibs. —- 
Hams, skinned, fresh, 

WEST BG DB. .cccdcccvecs 

Pienics, fresh, bone in... 
Pork trimmings, ex. lean. 
Pork trimmings, regular. . 





"120% @21 ve) 


Spareribs, under 3.........39%,@40% 
Bellies, sq. cut, seedless, 
BJT ccccccccccscoscvces _ 
City 
Boston butts, 4/8.............- 88@41 
ON RT er 36@39 
Pork loins, fr., 10/12 Ibs....... 47@50 
Hams, regular, under 14 Ibs... .48@50 
Hams, sknd., under 14 Ibs...... @53 
Pienica, bome im... ...sccccccces 34@36 
Pork trim, ex. lean............ rT 
Pork trim, regular............ 20@23 
Gpnverens, TO vsectsscstcces 39@41 


Bellies, sq. cut, seedless, 8/12.. .... 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
© 00 BS GBsciisccécescsccccieve 
12 oz. up..... 
Beef kidneys 
Beef livers, 
Lamb fries 
Oxtails, under % Ib............ 16 
Oxtails, over % Ib 38 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 





100 to 186 Ibs.............-- 32@33 
137 to 153 bs. Ee 32@33 
TT fae 32@33 
Ee St Be Ecc caes 00s ore 32@33 
Choice lambs . aé6l 
Pm lambs . @59 
EGED cecccvcse 4 @57 
Hindsaddles @6i 
EAEMO .nccccscccsecace .. 6 @eo 
Western 
Good ..cccccccses Sevedcoccccce 23@24 
VEAL—SKIN OFF 
Western 
Choice carcass ...........+. .. 45@48 
Good Carcass .......6606. . 39@44 
Commercial carcass ......... .32@39 
DG cc ccccedeccesecvsecces 26@ 29 
BUTCHERS’ FAT 
Shop fat ....ccecccecscccscccccee 2% 
MORSE BEE ec ccccccccccccccccccecs 8% 
Edible suet .......ccceccccccccece 8% 
Inedible suet .......56ceeeeeeeeee 8% 


CALIFORNIA KILL 


State-inspected slaughter 
of livestock for the month of 
February, 1949, was reported 
by the California Depart- 
ment of Agriculture as shown 
in the following table. 


No 
Cattle wccccccscccsess . 20,008 
CED ascecrceccescees ... 13,604 
BOGS scewocccccccccs ae CC, 
DEE. chee ed bdeecccocessosres 16,999 


Production for February 
was reported by the Depart- 
ment as follows: 


SAUSAZE 2... cee eeees 
Pork and beef......... 
Lard and substitutes. 





Petal ..cccscccvcecs 6,110,960 
As of February 28, California had 
105 meat inspectors Plants under 
state inspection, 261 Plants under 
state approved municipal inspection, 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 16, 1949 
All quotations in dollars per cwt. 
FRESH BEEF: 


STEER AND HEIFER: 
Choice: 


350-500 Ibs. .........; None 
500-600 Ibs. .......... one 
SS Se $41.00-42.00 
De SL, wakcuctoes 40.50-41.50 
Good: 

350-500 Ibs. .......... None 
500-600 Ibs. .......... 39.00-40.00 
Pe 2, eses ss kews 39.00-39..50 
700-800 Ibs. .......... 38.00-39.50 


Commercial: 
350-600 Ibs. 
600-700 Ibs 


coedme 36.50-38.50 
cosens 36.00-38.00 


Utility, all wts. Jecccent Beane 
cow: 

Commercial, all wts.... 33.00-35.00 
Utility, all wts......... 33.00-34.00 
Cutter, all wts....,.... None 
Canner, all wts........ None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
80-130 lbs. .......... 45.00-47.00 
130-170 Ibs. .......... 45.00-48.00 
Good: 
GR BO TRB. cc ccccccce 39.00-41.00 
80-130 Ibs. .......... 41.00-44.00 
BEP-ETO TO. ec cccestbs None 


The National 


Commercial: 


30- 80 Ibs. 32.00-34.00 





80-130 Ibs. 34.00-39.00 
130-170 Ibs. .. None 
Utility, all wts.... 26.00-29.00 


FRESH LAMB AND MUTTON: 
LAMB: 
Choice 
30-40 Ibs 
40-45 Ibs. .... 
45-50 Ibs. ..... 
30-60 Ibs 


Good: 


30-40 Ibs 
40-45 Ibs 








rh s¢shbee - 

0 60 Ibs coee 48.00-51 00 
Commercial, all wts None 
Utility, all wts... None 


MUTTON (EWE): 70 lbs. down: 
EU aeciee occ cdvceteates Um 
Commerc ial occcegee 
CCRT ocvcoccccesta 7 — 





FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


BOO TP. cc cccate 48.00-49.00 
10-12 Ibs. ......20-: 48.00-49.00 
BB-BO TB. cc cscvescves 46.00-47.00 


42.00-44.00 


a. Skinned, N. Y. Style 
8-12 Ibs ... None 





Butts, Boston Style 


38.00-41.00 
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STAINLESS STEEL 
MEAT TRUCK 
No. 9 


Capacity 225 ibs. Weight 36 ibs. Rug- 
for lifetime service of 


| 
| 
| 
j 
| 


surfaces are highly polished and seamless. 
at are generously rounded; main- 

ined sparklingly clean with minimum labor. Larger models lable with 
of 500 ibs., 800 Ibs., 1200 Ibs. Write for descriptive literature. 








STAINLESS STEEL 
MEAT TUB No. 96 


Sanitary, lifetime Meat Tub for modern plants. 
All parts ore stainless steel. Inside surfaces are 
highly polished and seamless. Copacity 100 
lbs. Weight 24 ibs. 








STAINLESS STEEL 
TRIMMING 
TABLES 


Ruggedly constructed for 
lifetime wear of 14 gauge 
Stainless Steel. Stocked in 
all stan iard lengths. 


Fully Approved by Health Authorities ¢ 
Dealers’ Inquiries Invited 


Manufactured by 
THE STANDARD CASING CO., Inc. 
121 Spring Street 
New York 12, N. Y. 








STA Ncase 


STAINLESS 


EQUIPMENT 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 








DRUM AND BARREL TRUCK 


Here is the sofe, easy ond speedy way to 


handle the heaviest drums and barrels. 





Perfectly balanced to stand empty or loaded. 
Accommodates loads up to 1000 pounds. All 
welded, tubular construction assures many 
years of trouble-free service. Available now 


for immediate delivery. 


Write Today for Complete Details. 


KEEBLER ENGINEERING CO. 
1910 West 59th Street © Chicago 36, Illinois 
Our 18th Year of Uninterrupted Service 
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Get Ready 


for “hat 4og Rau 


Most any shipping day now may find you literally snowed 
under by the hog avalanche that is bound to happen due to 
shortening grain supplies. 


Don't try to handle 120 hogs an hour with scalding vat 
intended for 60 hogs— you can handle anything, if you have 
to, but feed and shrinkage may mean the balance between 
profit and loss. 





@) SCALDING VATS 


are heavy plate steel, butt welded both sides, and have a 
3”x1%2" channel formed edge. Bottom has 3” drain pipe 


| coupling. Available as follows: 


No. 165 R-W Scalding Vat Only. 

No. 165-1 R-W, with Structural Steel 
Supports. 

No. 165-2 R-W, with Structural Steel 
Supports and two Walkways. 


Suggested minimum vat lengths: 


per hour 
60 hogs, 20 ft. long. 
150 hogs, 40 ft. Steam 
300 hogs, 60 ft. Coil Extra 
600 hogs, 90 ft. 


Because of our favorable stock of material 
and central location, we can give prompt 
service on any size vat, 1 to 600 capacity. 


R. W. TORmZ @C@ 


R-W Meat Packing Equipment 
4875 Easton Ave. St .Louis, Mo. 
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BY-PRODUCTS—PFATS—OILS 












TALLOWS AND GREASES 


Thursday, March 17, 1949 











The tallow and grease market regis- 
tered further weakness during the week, 
with trading exceptionally light and 
scattered. Lack of buying support by 
large soapers and consumer interests 
resulted in a dormant condition. Some 
distressed selling came to light from 
several quarters, influencing a weak 
price structure about midweek. Light 
export trading was reported from a 
few points, with premium prices paid 
for a few grades. Offerings at the 
weekend were at lower levels, but re- 
portedly unsold. Quoted prices reported 
Thursday were strictly nominal, because 
selling levels were not established. 

Early this week reports of eastern 
trading came to light on the basis of 
7%c for fancy tallow, 74%c on prime 
and 6%c for yellow grease, earmarked 
for export. Producers offered choice 
white grease at 7c, without results. 
Tank of prime tallow was also reported 
early at 7c, delivered Chicago. 

About midweek a couple tanks each of 
choice white grease were reported sold 
at 6%c and yellow at 6%c, delivered 
Chicago. Tank of fancy tallow was re- 
ported sold at 75c, delivered East. 
Couple more tanks of yellow grease 
sold at 6%c and later at 6%c, delivered 
Chicago. About weekend choice white 
grease was reported from several quar- 
ters as having sold at 6%c and prime 
tallow at 6%c, but not confirmed. 


TALLOWS: Further declines were 
reported, with all grades down from 4 
to 1c below last week. Edible tallow 
was quoted Thursday in carlots, deliv- 
ered consuming. points, at 8@8%c; 
fancy tallow at 7@7%c; choice, 6% @ 
7¥%c; prime, 6%@7c; special, 64%@ 
6%c; No. 1, 6@6%c; No. 3, 6@6%e, and 
No. 2 at 5% @5 X%c, all quoted nominally. 

GREASES: Lack of demand and buy- 
ing support influenced a weak market. 


EASTERN FERTILIZER MARKET 


New York, March 17, 1949 


Cracklings advanced in price as the 
demand for meat scraps improved and 
sales were made at $1.70 per unit, f.o.b. 
New York. Wet rendered tankage sold 
at $7.60 per unit, f.o.b. New York, but 
blood remained at $7.50. 


Several sulphate of ammonia pro- 
ducers raised their price to $48.00 per 
ton, f.o.b. production points. 


Fertilizer manufacturers reported the 
movement of fertilizer rather slow as 
compared to last year. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia...... 7.50 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Dime DOCHST, POF UBIC. .2.ccccccccccccece 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 51.00 

TD BOOED, BOGBe ccvcccccecsssessccoccccess 54.50 
Fertilizer tankage, ground, 10% ammonia, 

BAS Rae nominal 


Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia................ 


Phosphates 
Bone meal, — s a 50 bags, 


Per Gem, £.0.0B. WETESs occcccssesecssceccecs $60.00 
Bone meal, raw, Tee and 50% in bags, 

per ton, f.o. inn elena 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Be Oe BER cccsccccnccceccccvcescevcteo .76 

Dry Rendered Tankage 

40/50% protein, unground, 

per unit of protein.........0-eeecceeeceeee $1.70 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 17, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............. *$7.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


Low te st Sea ciabed bean sannadad *$8.25@8.50 
BED CONS cncccccendsdocadeecosevete *$8.00 
Liquid stick GRO CRG w cc évercesssoces 3.00@3.25 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bulk...$ 107.50 
55% meat scraps, bulk............ 110.00@115.50 
50% feeding tankage, with bone, 

bu OF ceecccsosescccceeessccececes 95.00@ 100.00 
60% digester tankage, bulk........ 105.00 
80% blood meal, bagged........... 130.00@ 140.00 
65% BPL special steamed bone meal, bagged .70.00n 


Fertilizer Materials 


Per ton 
High grade tankage, ground . 

10@11% ammonia ............c60005- $5.75@6.00 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 

Dry Rendered Tankage 
Per unit 
Protein 
DORG. cccccvcccccccecccecbcsesessccocsccoces *$2.00 
BPG «cc ccccccccoccesocescocccescvcesees *$2.00 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $2.50@2.75n 
Hide trimmings (green, salted)....... 1333: .40 
Sinews and pizzles (green, salted)..... 1.35@1.40 
Per ton 
Cattle jaws, skulls and knuckles............ .00 
Pig skin scraps and trim, per Ib............. 5@5% 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches ..........++- 
Winter processed, gray, Ib 
Summer processed, gray, Ib.............sceseeee 8 


*Quoted Delivered basis. 











Choice white grease was quoted at 6% 
@7c; A-white, 6%@6%c; B-white, 
6% @6%c; yellow, 6@6%c; house, 5%c; 
brown, 5%c, and brown 25 f.f.a., 5%. 
Above quoted prices are quoted nomi- 
nally. 

GREASE OILS: Continued weakness 
was in evidence, influenced by the lower 
price levels in the raw grease market. 
There was very little demand and sales 
were relatively light. Inventories of 
domestic users continue light, but only 
moderate buying interest continues. No. 











WASHINGTON 5 


upon request. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I5th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D. Cc. 

















1 lard oil was quoted Thursday at 12%c, 
in drums, l.c.1., f.0.b. Chicago, down %c. 
Prime burning oil was quoted at 14%c, 
also 1c lower, and acidless tallow 12%c, 
%c below last week. 

NEATSFOOT OILS: The market was 
unchanged this week, with moderate 
trading reported domestically. Some 
export interest was again in evidence. 
Production and sales were about nor- 
mal. Prices were unchanged from last 
week, with pure neatsfoot oil quoted 
Thursday at 24c, basis drums, lL.c.l., 
f.o.b. Chicago, and 20-deg. neatsfoot oil 
at 30c. 


DECEMBER MARGARINE TAX 


Taxes paid on oleomargarine during 
December were reported as follows: 


Dec. Dec. 
1948 1947 
Excise taxes (including 
special taxes) ...... $1,122,087.67 $669,925.55 


Quantity of products on which tax 
was paid during December 1948 and 
1947: 


Oleomargarine, colored, Ibs.... 9,053,414 3,647,739 
Oleomargarine, uncolored, lbs.60,409,400 76,413,800 


Take time out for a laugh and read 
Beware of the Bull. 
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VEGETABLE OILS 


Thursday, March 17, 1949 











The crude vegetable oils market was 
relatively quiet during the week, with 
most descriptions displaying a weak 
undertone. With supplies exceeding de- 
mand and no buying support by the gov- 
ernment, trading was dull and sales re- 
portedly light and scattered. Producers 
were reluctant to accept bid prices but 
by weekend the price trend was lower. 


SOYBEAN OIL: Moderate activity 
was reported, with trading negotiated 
around 10% to lic. Sellers were re- 
luctant to lower prices in line with bid 
levels. Early this week product for spot 
and March delivery was quoted and of- 
fered at llc, but indicated bids were 
from % to %c lower. About midweek 
a few sales came to light at 10% and 
10%c for delivery through March and 
April. Some trading was made at llc 
for March, which was described as cov- 
ering against export sales. Later sales 
for March were at 10% and 10%c. 
Smaller crushers supplied much of the 
demand. The closing quotation Thurs- 
day was 10%c bid and 10%c asked. 


CORN OIL: Demand appeared lack- 
ing with offers at lower levels. While 
12c was asked early for March, bids of 
11%c were reported, with later sales at 
this price in a limited way. About mid- 
week 11%c was asked and later sales 
came to light at 114%c for March. Thurs- 
day’s quoted price was 11%%c paid. 


COCONUT OIL: Limited trading was 
reported at lower prices. Some selling 
was reported at 15c for spot, with more 
available at that level. April-May ship- 
ments were pegged at 14 to 14%c and 
May at 13@13%c. The price Thursday 
was 14%c nominal, a reduction of 1%c. 

PEANUT OIL: No offerings and bids 
were made during the week and market 
was nominal. One sale came to light 
about midweek at 14%c for March de- 
livery. The reported closing quotation 
Thursday was 14%@l1l5c nominal. 

COTTONSEED OIL: The market con- 
tinued dipping, with sales at near stand- 
still, according to the trade. A nominal 
market appeared early in the week at 
11% @11 ce, with bids and offerings re- 
ported at these levels. Demand and 
buying support were lacking, resulting 
in a dull market until about weekend. 
The quoted prices Thursday for Valley 
and Southeast were 11%c, with some 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 






Vay ccccccevccesccese 

Southeast 

Texas 
Soybean oil, in tanks, f.o.b. mills, 

DEE. 0 ccceeésheiehes cess ceece hed Tt 
Corn oil, in tanks, f.o.b. mills...........+. —— 
Coconut oil, Pacific Coast.............000055 14%n 
Peanut oil, f.o.b. Southern points...... 14% @1in 
Cottonseed foots 

Midwest and West Coast................ 1\%@2% 

EE Gas ove SecStentddtesbeeceed teaceesd 1%@ 

OLEOMARGARINE 


Prices f.0.b. Chgo. 
White domestic, vegetable 29 
White amleal f0t..cccccccccccccccccccccccece 29 
Milk churned pastry 
Water churned pastry 


trading reported. Texas also sold, at 11c. 


A mixed price structure dominated 
the N. Y. futures market this week. 
The closing quotations were: 


SATURDAY, MARCH 12, 1949 


Open High Low Close Pr, cl. 
MOR.. cocvaes *14.00 — esses 914.20 14.17 
MAY ..ccece 14.20 14.30 14.038 14.30 14.27 
FOEP . doccere *14.05 14.27 14.08 °14.25 14.22 
Sept. cccces *13.55 vesse eooee °13.75 13.70 
Oct. seccess *13.40 *13.60 13.65 
DOC. .vccecce *13.25 *13.25 13.40 
TAR, wcccsee 713.25 13.25 13.40 
Total sales: 88 contracts. 
MONDAY, MARCH 14, 1949 
MAP. csccece *14.15 14.35 14.15 *14. = 14.20 
May .ccccee 14.22 14.35 14.15 14 14.30 
July - 14.20 14.32 14.12 14.33 14.25 
Sept «oe 918.70 gees eevee 918.85 13.75 
Tie. ceosees *13.55 *13.70 13.60 
OR, vesaces *13.25 *12.95 13.25 
Jan - 13.25 112.05 13.25 
Total sales: 188 contrac ts. 
TUESDAY, MARCH 15, 1949 
Mar *14.35 14.40 14.20 14.25-833 14.35 
MAG ccccves 14.49 14.49 14.238 14.37 4.35 
. Aor 14.42 14.43 14.17 14.30 14.32 
errr *13.85 gocee eoees °13.70 13.85 
Oct *13.80 oseee Pree, 8 13.70 
ee, casteus *13.30 13.60 13.60 13.60 12.95 
SGM.  cavevse +13.30 eee» $13.60 12.95 
Total sales: 148 contracts. 
WEDNESDAY, MARCH 16, 1949 
Mag sv<cese *14.35 14.40 13.72 13.80 14.37 
SGEP ccccses *14.26 14.82 13.70 18.70 14.30 
Dept. sesces 13.80 ..... seees 918.00 18.70 
Oct. scccees *13.60 ann eeeee 913.05 13.71 
— seoeese Ry 4 13.60 12.95 18.00 13.60 
enoeeae hg 4 cease eevee $13.00 18.60 
Mar. (1950) . $13.2 $13.00 
- Total sales: 184 ‘ediiaieas. 
THURSDAY, MARCH 17, 1949 
May .cccces 13.80 14.00 13.68 14.00 13.80 
TGLY ccccces 13.75 13.09 13.60 13.92 13.70 
Bowe. sccces *13.00 see eoees 13.15 13.00 
Ock. csccces *13.00 —..... -«o»s ©18.10 13.06 
DOC. ccccess *13.00 13.00 12.95 *13.05 13.00 
SOM. ccceses +13.00 _we peste 13.00 18. 
Mar. (1950) .*12.00 113.00 §=18.00 
Total sales: 295 contracts. 


*Bid. tNominal. tAsked. 





E. G. JAMES: COMPANY 
USED MACHINERY OFFERINGS 


200 Gal. Stain-Clad interior, 


100 Gal. stainless, with doubi ti a 





reconditioned. f.o.b. ill.............+ 


And Many Many More 
These are but a few of the many good 


HA rrison 7-9062 * 








STEAM JACKETED KETTLES 


250 Gal. Groen all stainless, 74 Jacket 100# WP used 
GRR, COD» EG, 00:0:00000008 00060006000 


coweebsoe $600.00 
grey Enamel onan, 
reconditioned like new. f.o.b. Ill............. «+++$425.00 
motor 
seeeeeees $750.00 
esses «+++$275.00 


gear reducer reconditioned. f.o.b. ill..... 
80 Gal. (NEW) all stainless. f.o.b. M....... 
80 Gal. Tilt type, Stain-Clad interior, painted exterior, 


USED items we hove for sale . 
What ave you lowkine tor? Wirt Write for ovr weekly bulletins. 


E. G. JAMES CO. 


316 South La Salle Street 
Chicago 4, Ill. 

















Justall POWERS No. 11 


Self-Operating 


INDICATING REGULATORS 


Reduce costs and get a 
better,more uniform product 
with the constant tempera- 
ture maintained by this pop- 
ular Powers Regulator. An 
easy to read 4” dial thermom- 
eter indicates temperature 
of process or operation un- 
der control. Prevents losses 
caused by OVER-heating. 
Saves steam and labor. 


THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, iil. 
Offices in 50 Cities 


Easy to 
install 
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TEMPERATURE INDICATING REGULATOR 


Simple « Dependable « Economical 
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HIDES AND SKINS 





Moderate selling in packer hides this 
week—Better prices realized in most 
part—Native steers sell 11/2c up—Butt 
brands, Colorados and Texas steers 
moved ‘2c higher—Heavy native cows 
up ’%4c—Branded cows sold 1c higher 
—Bulls and kipskins higher—Calf- 
skins steady. 


Chicago 


PACKER HIDES: Activity in the 
local packer hide market was moderate, 
with a little more tanner interest regis- 
tered during the current week. Diversi- 
fied selling was reported from several 
quarters at prices for most descriptions 
somewhat higher than previously re- 
ported sales. Light native steers, mixed 
light and heavy native steers and ex- 
lights all sold up 1%c. Butt brands, 
Colorados, heavy and light Texas steers 
also moved at %c higher prices. Ex- 
light Texas steers are quotable at 25c, 
nominal, down 1c from the quoted price 
of last week. While heavy native cows 
sold at 18%@19c, up % to Ie, light 
cows sold %c down. Branded cows sold 
in a sizable way at 1c higher levels. 

Offerings as a whole were not quite 
as extensive as the previous week, and 
reported sales totaled only about 83,000 
hides. Some optimism prevailed in sev- 
eral quarters, with a few packers with- 
drawing from the market in anticipa- 
tion of realizing better prices later. 
Offerings about weekend were practi- 
cally non-existent. 

Early this week one packer sold 2,750 
ex-light native steers, February-March 
takeoff, at 28c basis Chicago. Later an- 
other packer sold 2,500 of same, March 
forward salting, at 28%4c, Chicago basis. 
A packer sold total of 5,000 Albert Lea 
mixed heavy and light native steers, 
January forward salting, at 20%c, Chi- 
cago basis. Later same packer sold an- 
other lot of 5,300 of the same from sev- 
eral shipping points, also at 20%c, and 
indicated he was willing to sell more at 
this level, Chicago basis. Included in 
this sale was a small package of ex- 
light native steers, which were sold at 


27c. The Association sold a lot of 2,000 
mixed light and heavy steers, approxi- 
mately 90 per cent heavy weights, at 
19¢ Chicago basis. About midweek an- 
other packer sold 3,000 all heavy native 
steers, February-March takeoff, at 
18%c, basis Chicago. 

The sale of butt brands and Colorados 
was of a moderate character this week. 
Early in the week one packer sold 1,875 
butt brands at 18%c, basis Chicago. An 
outside packer sold 1,100 butt brands at 
the same price. One packer sold a mixed 
lot of 8,500 butt brands and heavy 
Texas steers at 18%c and Colorados at 
18c, February through March salting, 
from several shipping points, Chicago 
basis. Another sale involved 3,200 butt 
brands at 18%c, Chicago basis. Early 
this week one packer sold 600 Colorados, 
March takeoff, at 17%c, basis Chicago. 

Light native cow hides predominated 
this week in total sales negotiated. 
Early this week one packer sold 3,000 
light native cows at 23%c, Chicago 
basis. Later another packer sold 1,350 
of the same at 23%c, basis Chicago. 
About midweek, another packer sold a 
total of 7,000 light native cows, Febru- 
ary-March salting, on the basis of 23%4c 
for northerns and 24c for river points, 
Chicago. About weekend, another sale 
was reported involving a total of 15,000 
light native cows, February forward 
takeoff, at 23%c for the northerns and 
24c for the river points, Chicago basis. 

Heavy native cows moved in a meager 
way, with one packer reporting 250 St. 
Paul origin, February salting, at 18%c, 
basis Chicago. Later same packer of- 
fered another lot of 700 of the same 
from river points, at 18%c, basis Chi- 
cago. An outside packer sold 1,200 
heavy native cows on the same basis. 
Only two sales of branded cows were 
reported this week. One packer sold 
12,000 from several shipping points, 
February through March salting, at 
19c, Chicago basis. Another packer sold 
1,000 at 18%4c, basis Chicago. 

Some indicated interest was reported 
this week in the packer bull market, ac- 
cording to the trade. While bids were 
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in the market, offerings and supplies 
were lacking to meet current demand. 
Packers reported a well sold up position. 
The Association about midweek sold 800 
native bull hides, 82-lb. average, at 
16%c, Chicago basis. 


OUTSIDE SMALL. PACKER: No ma- 
terial change was reported in this mar- 
ket. Light weight hides are still de- 
sired, with offerings light. Heavy hides 
continue in a dull position, with no tan- 
ner interest indicated. No sales of either 
the light or heavy weights were re- 
ported, and a wide range of prices con- 
tinues to exist. A few average weight 
hides came to light about midweek. One 
car of 45-lb. weight hides sold at 19c, 
on a selected and trimmed basis. An- 
other car of 54-lb. hides was reported 
having sold on the basis of selected and 
trimmed at 18c. From another quarter 
a car of 48/50 lb. hides sold on the 
basis of 19c, selected and trimmed. All- 
weight native steer and cow hides are 
quotable this week at 17@18%c nom- 
inal. 

Country hides continued in a dull po- 
sition, with very little trading reported. 
One car of 46-lb. average weight hides, 
with No. 1’s and No. 2’s included, sold 
at 19¢ flat, trimmed. 


PACIFIC COAST: The market on 
Pacific Coast hides was very dull this 
week, with no sales reported from any 
quarter. Reports indicate that large and 
small packers are in a well sold up 
position. As previously reported, the 
last sale last week was made in one 
quarter on the basis of 15%4c for steers 
and 16c for cows, flat. 


PACKER CALF AND KIPSKINS: 
The market continued steady on calf- 
skins, with no sales reported this week. 
However, late last week one packer sold 
a total of 3,000 northern native light- 
weight calfskins at 57%c, and 1,000 
river point light calfskins at 50c. An- 
other packer also sold 7,500 Milwaukee 
northern heavy native calfskins at 
62%c, with the light weights going at 
57%4c, and 2,600 river point heavy calf 
at 52%c, and light weights at 50c, 
steady prices. 

The kipskin market displayed a firmer 
tone; however, offerings were of meager 
dimensions, as packers are well sold up, 
according to the trade. Late last week 
one packer sold 2,500 northern native 
kips, 15/25 lb. weights, at 39%4c, with 
the brands at 37c, an increase of 2c over 
the previously quoted sales. Southern 
native kipskins are quoted nominally at 
37c, with brands 2%c less. 

A little activity came to light on reg- 
ular slunks this week, with one packer 
reporting a sale of 5,000 at $3.35 each, 
down 15c from the last quoted price. 
Hairless slunks are quotable at $1.00 
each for the 16 in. and up. 


SHEEPSKINS: Continued demand 
for shearlings is reported very good and 
prices on all grades are firm to strong. 
Demand far exceeds the present supply, 
with indicated bids at quoted prices. 
No. 1 shearlings are again quoted at 
$2.50@2.75 each, No. 2’s at $1.80@1.85, 
and No. 3’s at $1.40@1.45 each. Fall 
clips are quoted at $3.00 each, un- 
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changed from last week. One packer 
sold car of No. 1 shearlings at $2.75 
and fall clips at $3.00 each. A package 
of No. 2 and No. 3 shearlings was sold 
early this week within the quoted range. 
One packer plans to offer a mixed car 
of shearlings, and is anticipating get- 
ting the top side of the price ranges. 
The pickled skin market was un- 
changed; however, a weak undertone 
was reported as tanners complain there 
is a lack of leather business. The quoted 
price Thursday was $9.00@9.50 per 
dozen, nominal. 


N.Y. HIDE FUTURES 


MONDAY, MARCH 14, 1949 


Open High Low Close 
TOME 2. cccece 20.20 20.60 20.10 20.50b 
Da:  aseaseg 19. 75b 20.25 19.90 20.25b 
ae 20.00 19.55 20.00b 
Mar. ........18.73b coe “02 19.45b 


Closing 30 to 55 points higher; sales 77 lots. 
TUESDAY, MARCH 15, 1949 


FORO sccccscem 20.50 20.65 20.50 20.45b 
Sept. ....++- .20.25b 20.35 20.25 20.25b 
ee, “\cccvues 19.91b 20.05 20.05 19.90b 
Pere 19.35b - 19.50b 
Closing unchanged to 10 lowe oT; ates 41 lots 
WEDNESDAY, MARCH 16, 1949 
TORE ..ncccce 20.20 21.20 20.20 21.10 
BORE. scceve .20.10 20.90 20.10 20.85 
DSS. accesses 19.60b 20.60 20.60 


20.25 
) sa .19.10b 2 
Chiang 60 to 75 points higher; 


20.10b 
anies 147 lots 


THURSDAY, MARCH 17, 1949 
SUMO. cn cccece 21.11 21.75 21.10 21.68 
De, Sa.0swedd 21.05 21.50 21.00 21.30 
MOG. cans vese 20.70b 21.10 20.70 20.95b 
Mar. .......-20.20b stern aa 20.45b 
Closing 35 to 49 points higher; sales 146 lots. 
FRIDAY, MARCH 18, 1949 
SOMO cecccces 21.60 21.74 21.50 21.74 
Rept. ......-siOee 21.46 21.30 21.31 
aR a+ .20.65b 20.80b 
Mar. .scccces 20. 20b 20.30b 
Closing 5 points higher to 15 seuiaes sules 45 lots 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 12, 1949, were 7,901,- 
000 lbs.; previous week, 8,763,000 lbs.; 
same week 1948, 7,542,000 lbs.; 1949 to 
date, 81,868,000 lbs.; same period 1948, 
76,260,000. 

Shipments of hides from Chicago by 
rail for the week ended March 12, 1949, 
were 5,942,000 lbs.; previous week 4,- 
852,000 lbs.; same week last year, 4,- 
658,000 Ibs.; 1949 to date 58,874,000 
lbs.; same period 1948, 50,419,000. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous Cor. week, 


Mar. 17, '49 Week 1948 
Net. ots8...... 20%@22% 19 @22 21 @21% 
Hvy. Tex. strs. @i8% @18 @2in 
Hvy. butt 

brnd'd strs... @18% 18 @21 
Hvy. Col. strs.. @18 17% aw 
Ex-light Tex. 

CABS. cccceses 230 25 26n 22 22%a 
Brnd'’d cows. 19 18 21%b 
Hvy. nat. cows. tig tH 18 @21% 
Lt. nat. cows. .234%@ 24 24% 23%4%@24% 
Nat. bulls .... Sicn 15% @il4% 
Brnd'’d bulls. 15n ly @i3% 
Calfskins, Nor. 57% 57%@62% HW GQ 
Kips, Nor. nat. @39', Wy @32% 
Kips, Nor. brnd 37 @30 
Slunks, reg.... 3.35 23.50 2.00@2.25 
Slunks, shris. .. @1.00n 1.25n 1.00@1.15 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...17 18% ¥ @is 19 22 
Brnd'd all wts.16 17n l7n «618 21 
Nat. bulls ....11 12n it 12n 12 
Brnd'd bulls. . = lin 10 lin ll 
Calfskins ..... 45 40n 30 @35n 
Kips, nat. ....2 be 28n 28 23 24n 
Slunks, A 25@2.50 Fe 25@2.50n 3-00 
Slunks, shris.. 75 Tn 00 

All packer oad and all ais and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights . 4 or 15 @litn 164%@17% 
DEED ccesccece 10 @llin 10 @lin 
Calfskins ..... 22 22 @23 23 @26n 
Kipskins ...... F) ro 18 @20 21 @22n 


All country hides and skins quoted on flat trim 
med basis. 


SHEEPSKINS, ETC. 
Pkr. shearlgs.. .2.50@2.75 eee ci) 
Dry pelts ..... @30n @30n 
Horsehides 


2.95@3.00 
26%a 27% 
25@9.50 9.25@9.50 &8.00@8.75 


COLOMBIA BEEF EXPORTS 


The Ministry of Agriculture and Ani- 
mal Industry and the Ministry of Com- 
merce of Colombia have issued a joint 
resolution which established the export 
quota of beef cattle at 25,000 head for 
the first half of 1949, according to the 
Office of Foreign Agricultural Relations, 
USDA. This quota is an increase over 
the 22,000 head exported in 1947 and 
30,500 head in 1948. 


LIVESTOCK CAR LOADINGS 


A total of 8,379 cars was loaded with 
livestock during the week ended March 
5, 1949, according to the Association 
of American Railroads. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$22.00; the average, $20.50. Provision 
prices were: Under 12 pork loins, 46@ 
47%; 10/14 green skinned hams, 49@ 
50; Boston butts, 36@36%; 16/down 
pork shoulders, 334%@34; 3/down 
spareribs, 37% @38%; 8/12 fat backs, 
10@10%; regular pork trimmings, 
18%@19%; 18/20 DS bellies, 22%n; 
4/6 green picnics, 33; 8/up green pic- 
nics, 26%. 

P.S. loose lard was quoted at 11.75a; 
P.S. lard in tierces, 13.00a. 


Cottonseed Oil 


Closing cottonseed futures at New 
York were: May 13.97-95; July 13.90; 
Sept. 13.50; Oct. 13.22-20; Dec. 13.00; 
Jan. 13.00n; Mar. 13.00n. Sales were 202 
lots. 


CANADIAN CATTLE IMPORTS 


Total cattle exports, including both 
dutiable and non-dutiable cattle, from 
Canada to the United States in 1948 
were 461,808 head, according to the 
Office of Foreign Agricultural Rela- 
tions. This was the largest number to 
enter the United States from Canada 
since 1919 when 550,000 head were im- 
ported, and compares with 82,890 im- 
ported in 1947. Total 1948 exports of 
cattle to the United States, however, are 
still considerably below the 1939, 1940 
and 1941 combined exports of Canada 
and Mexico. 


ST. LOUIS HOGS IN FEBRUARY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in February were: 


—February-- 

1949 194 
Hoge received .......ccsccesses 220,205 205,801 
RONG SUED 5.60 ccctscesceccced 22.00 ve 25 
EOE BINED ooo cecccéacescesees 20.00 22.75 
AVEBES CORE occ cc cccdcccccesoes 20.25 23.19 
Average weight, lbs............. 226 236 








LOU MENGES ORGANIZATION, INC. 


ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY pA BD 
BASKING RIDGE NEW JERSEY } 
MILLINGTON 7-0432 


LOU'S J. MENGES, rresivent | 
| 
| 
| 





Fact RIN 


piKLE-Rire 





PIKLE-RITE COMPANY, INC. 


Grewers * Salters * Manviacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE imont 5-8300, Chicago, Illinois 
Factory 


Attention: 


SAUSAGE MFRS! 


We now hove the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle mect loaves. Samples 
and quotations sent on request. 


“Pikle-Rite Improves Your Appetite” 


—Pulaski, Wis, Phone Pulaski 111 
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LIVESTOCK MARKETS xy cin 





February Slaughter 
for All Classes of 


Livestock Declined 


LAUGHTER of all classes of live- 
stock during February declined com- 
pared with January but cattle and hog 
slaughter increased compared with Feb- 
ruary 1948. Except for last year, cattle 
slaughter was the smallest for a Febru- 
ary since 1943, whereas calf slaughter 
was the third largest for the month, be- 
ing exceeded only in 1947 and 1948. Hog 
slaughter was with one exception the 
largest for the month since 1944 when 
the February record of 7,380,000 was es- 
tablished. Last month’s volume of sheep 
and lamb slaughter was the smallest for 
the month since 1929. 

Slaughter of 994,157 cattle in Febru- 
ary was 12 per cent below January, two 
per cent above February a year ago, and 
7 per cent below the five-year average. 
For the two months this year slaughter 


of 2,119,928 cattle was 7 per cent below 


a year ago and 8 per cent below the five- 
year average. 


February calf slaughter of 476,437 
was two per cent below January, 7 per 
cent less than February a year ago but 
2 per cent above the five-year average. 
For the two months slaughter of 960,287 
calves was 12 per cent below a year ago 
and 4 per cent below the five-year av- 
erage. 

Hog slaughter of 4,079,542 in Febru- 
ary was 24 per cent below January, nine 
per cent above February 1948, and 11 
per cent below the five-year average. 
For the two months slaughter of 9,456,- 
153 hogs was 5 per cent above last year 
but 9 per cent below the five-year av- 
erage. 

February slaughter of 1,045,563 sheep 
and lambs was 15 per cent less than 
January, 13 per cent below February 
1948, and 33 per cent below the five- 


year average. 


For the two months the 
total of 2,280,106 was 11 per cent below 





January 
February 
March ... 


December 


January .. 
February 


November 
December 


January . 
February . 


November 
December 


January .. 
February 


September 





October .. 
November . 


March .... 


October .. 


March .... 


September ....... 
October .. 


October .. 
November .... 
December . 









FEDERALLY INSPECTED 


1948 
1,312,051 
976,796 
986,502 
. .. 898,564 
-. 876,927 
-1,109,153 
. 1,045,946 
- 1,085,842 
-1,178,251 
-1,176,152 
-- 1,151,398 
Creuse -veeerr Ses - 1,196,863 

CALVE 
1949 1948 
9 bv ésésvene 483,850 
(nanheoan 476,437 
HOGS 

1949 1948 

titades eons 5,376,611 5,223,309 


ovecescoece 4,079,542 3,745,793 


SHEEP 
1949 
os heccesewe 1,234,543 
1,04 33 





—YEAR TO D 
1949 


Cee esevece 960,287 
ceuee -+++ 9,456,153 


.1,632,313 
96 


. -B,574,127 
3°34: 


42,743 





1948 
1,347,240 
, 208,546 


1 
-1,174,678 
1 


,045,120 
978,037 


-1,261,842 
- 1,194,773 
- 1,264,134 

1 
1 
1 


,464,013 
443 





-t, 96 
- 1,328,678 


ATE— 

1948 
2,288,847 
1,097,017 
8,969,102 
2,555,786 








last year and 29 per cent less than the 
five-year average. 


Livestock slaughter under federal in- 
spection during February by stations 
was reported as follows: 

Sheep 


and 


Cattle Lambs 
NORTH ATLANTIC 


New York, Newark, 


Calves Hogs 


Jersey 

City .... 27,463 33,122 133,459 152,436 
Baltimore, 

Phila... . 19,811 5,297 84,381 5,495 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. . . 49,702 14,896 209,968 17,478 
Chicago, 

Elburn. . 94,246 37,160 300,287 54,124 
St. Paul-Wis. 

Group’ .. 85,433 124,438 856,344 30,854 
St. Louis 

Area’... 48,071 16,665 250,658 
Sioux City 38,166 1,056 127,983 
Omaha 85,039 4,229 185,367 
Kansas City 64,077 11,905 144,118 





Iowa & So. 


Minn.* .. 67,596 26,608 757,782 142,568 
SOUTH- 

EAST‘ .. 13,004 4,715 100,707 
8. CENTRAL 

WEST". 79,436 20,450 202,968 95,717 
ROCKY MOUN- 

TAIN‘S.. 31,914 1,275 59,279 56,042 
PACIFIC" 65,411 11,567 108,762 102,787 
Total 32 

centers. . 769,369 313,383 3,022,063 870,424 
All other 

stations. 224,788 163,054 1,057,479 175,139 
Grand total, 

Feb. ‘49 994,157 476,437 4,079,542 1,045,563 


Grand total, 
Jan., ‘49 1,125,771 
Ay. Feb. 


483,850 5,376,611 1,234,543 


o-yr. 

(1944-48) 1,065,010 
Total (Jan.- 

Feb.) .. 2,119,928 
Av. Jan.-Feb. 

S-yr. (1044- 

1948)... 2,295,356 997,376 10,421,151 3,226,614 

Other animals slaughtered during February 1949: 
Horses, 19,595; Goats, 15,692; February 1948 
Horses, 16,862; Goats, 17,954. 

* Includes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wise. “7In- 
cludes St. Louis Nat. Stockyards, E. St. Louis, IL, 
and St. Louis, Mo. ‘Includes Cedar Rapids, Des 
Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. "Includes So. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Texas. “In 
cludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. 


468,479 4,597,705 1,559,587 
960,287 9,456,153 2,280,106 


When writing to advertisers, please 
mention that you saw it in THE Na- 
TIONAL PROVISIONER. 





*Pives tock Buying 


can be PROFITABLE 
and CONVENIENT 








Tey we 


KENNETT-MURRAY 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 








Order Buyer of Live Stock 


L. H. MeMURRAY, inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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LIVESTOCK TRADE DIRECTORY 


A directory of livestock packers 
served by the Pennsylvania Railroad 
and connecting lines, showing species of 
livestock handled, and siding or team 
track available for delivery, is being 
distributed to the livestock shipping 
trade as an informational service by 
the railroad’s agriculture and livestock 
traffic department, Richmond, Ind. 

The directory also lists eastern live- 
stock order buyers operating at the 
principal markets served by the Penn- 
sylvania. Buyers are listed by cities, 
along with the species handled. Coun- 
try livestock concentration yards in 
Illinois, Indiana and Ohio are also 
listed, showing the sales agency and the 
railroad serving each yard. 


DANISH HOG NUMBERS 


All classes of Danish hogs showed a 
substantial rise in numbers on Febru- 
ary 12, 1949 over a year earlier, with 
total hog numbers more than 42 per 
cent larger, according to the Office of 
Foreign Agricultural Relations of the 
USDA. Suckling pigs and bred sows 
continued to make the largest gains; 
namely, 132 and 127 per cent, respec- 
tively. Prospects of larger feed sup- 
plies in the first half of 1949 and 
slightly better bacon prices helped influ- 
ence the upward trend in hog numbers. 
The larger number of hogs is expected 
to increase pork production and bacon 


exports in the latter part of this year. 
Danish hog numbers by classes were 
as follows, with comparable figures for 
February 1948 in parentheses: Bred 
sows 200,000 (88,000); total sows 285,- 
000 (136,000); suckling pigs 509,000 
(219,000); pigs and slaughter pigs, 
1,291,000 (1,107,000); and total hogs, 
including boars, 2,094,000 (1,469,000). 


FED LAMBS ALL-TIME HIGH 

A new all-time March high for fed 
wooled lambs was reached at the Chi- 
cago market Thursday when $30.00 was 
paid for three decks of choice Colorado 
lambs and a deck of Corn Belt fed 
westerns. The slaughter lamb market 
had been making new season highs all 
through the week. 
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A HIGH-VALUE TRAILER-LOAD OF BEEF FOR TEXAS 


Loaded with prize beef and bound for Glenn McCarthy’s Shamrock hotel at 

Houston, Tex., this trailer carried the beef from the grand champion, reserve 

champion and grand champion carload purchased by McCarthy at the Interna- 

tional Livestock Exposition in Chicago. This beef was served at the hotel’s grand 

opening which was held March 17, St. Patrick’s Day. Shown in the photograph 

is Monroe Pfaelzer, president of Pfaelzer Bros., Inc., who gave the driver last 
minute instructions. 


————— 
. 
LJ 


WOSS TRUCK ONES in 




















You too can obtain YOUR slaughter livestock through these 
experienced Order Buyers at the Sioux City Stock Yards! 
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“In the Heart of the Great Corn Belt” 


WESTERN 
BUYERS 


ALGONA, IOWA 








Livestock 
Order Buyers 















im CO., INC. 


la Salle 4666 © Order B 
CHARLES et LEE, 427 Exchange Bidg., So. St. Paul, Minn, 


3 
rele 











RI ttenhouse 6-0433 Telety, 
6-1706 6-5329 Ph ous 


i FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 
brokers 


packinghouse 
403 Widener Building, Juniper & Chestnut Sts. Philadeiphic 7, Pa. 

















ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON * LARD -« DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 























LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
March 16, 1949, reported by the Production & Marketing 
Administration: 


HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs... .. .$17.75-20.25 $19.00-20.50 
140-160 Ibs...... 19.75-20.75 20.00-21.75 
160-180 21.00-21.75 
21.50-21.75 
21.50-21.75 
21.00-21.75 
20.50-21.25 
19.75-20.75 
19.50-19.75 


3 
19.! 50 20.50 


270-300 
300-330 





330-360 18.75-19.50 19.00- 

Medium: 

160-220 Ibs...... 18.50-21.00 20.00-21.00 20.50-21.25 18.50-21.00 
sSOWS 


Good and Choice: 








270-300 Ibs..... 3) 75 18.00 only 1 

300-330 Ibs...... 5 .7 18.00 only 17.75-18. 
330-360 Ibs...... 18. 00- 18.75 75 = 17.50-17 co 17.75-18.00 
360-400 Ibs...... 16.75-18.25 50 17.25-17.75 = 17.75-18.00 
Good: 

400-450 Ibs...... 16.25-17.75 17.00- 17.50-18.00 
450-550 Ibs. .« 5.50-17.00 16.75 17.50-18.00 
Medium: 

250-550 Ibs...... 14.75-17.75 15.00-17.50 16.00-17.25 16.50-17.25 


PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... 14.75-18.25 18.00-20.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 3 
900-1100 Ibs.... 
1100-1300 Ibs 
1300-1500 Ibs..... % 
STEERS, Good: 
700- 900 Ibs... .. 
900-1100 Ibs..... 
1100-1300 Ibs. . 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 lIbs..... 2 
1100-1300 Ibs... 


STEERS, Common 


27.00 -28.00 
29.50 
-29.00 














700-1100 Ibs..... 20.00-21.50 20.00-22.25  19.00-21.50 19.50-21.25 18.00-19.50 
HEIFERS, Choice 

600- 800 Ibs..... 25.50-26.50 25.50-2 o. 50 = 25.00-26.50 

800-1000 Ibs..... 25.00-26.50 25.5 25.00-26.50 
HEIFERS, Good: 

600- 800 Ibs..... 23.50-2 22.25- 21.50-23.50 

800-1000 Ibs..... 23.00- 21.75 1.50-23.50 
HEIFERS, Medium: 

500- 900 Ibs... 21.00-23.50 21.50-23.50 20.00-23.00 20.00-22.00 19.00-21,50 
HEIFERS, Common: 

500- 900 Ibs..... 19.00-21.00 19.00-21.50 18.00-20.00 18.50-20.00 17.50-19.00 
COWS (All Weights) : 

are 18.25-19.00 18.75-20.00 18.50-20.00 18.25-19.50 18.00-19.00 
Medium ......... 17.75-18.25  17.25-18.75 18.00-18.50 17.25-18.25 17.50-18.00 
Cut. & com...... 15.50-17.75 15.00-17.25 16.00-18.00 15.50-17.25 15.00-17.50 
CED 6c ce ccces 13.50-15.50 14.00-15.00 14.50-16.00 14.50-15.50 14.00-15.00 
BULLS (Yrigs. Excl.), All Weights: 

Beef, good ...... 20.50-21.50 20.00-21.00 20.00-21.00 18.00-20.50 19.00-20.00 
Sausage, good .. 21.00-21.50 22.50-23.25 20.50-21.50 20.50-21.50 20.50-22.00 


Sausage, medium. 20.00-21.00 21.25-22.50 19.50-20.50 18.50-20.50 19.50-20.50 
Sausage, cut. & 

COMB. ccccncsces 17.50-20.00 18.50-21.25 17.50-19.50 16.00-18.50 17.50-19.50 
VEALERS (All Weights): 


Good & choice... 26.00-32.00 27.00-29.00 26.00-29.00 27.00-30.00 24.00-31.00 
Com. & med..... 20.00-26.00 19. 00-27.00 18.00-26.00 19.00-27.00 14.00-24.00 
Cull, 75 Ibs. up.. 14.00-20.00 15.00-19.00 13.00-18.00 16.00-19.00 10.00-14.00 


CALVES (500 Ibs. down): 
Good & choice... 24.00-27.00 24.00-28.00 21.00-26.00 22.00-27.00 19.00-22.00 





Com. & med..... 18.00- 54. 00 = 18.00-24.00 17.00-21.00 17.00-22.00 16.00-19.00 

WD 056 ks c000e5 14.00-18.00 15.00-18.00 13.00-17.00 15.00-17.00 13.00-16.00 
SLAUGHTER LAMBS AND SHEEP:' 

LAMBS: 





28.75 
24.75-27.50 
21.50-24.00 





Good and choice* 28.50- 29. 50 =29.00-29.75 28. 00-28.75 28.00 29 00 
Med. and good*. 25.00-28.50 t 
Common 20. 00-24.50 





YRLG. WETHERS: 
Good and choice*. 

Med. and good*.. 

EWES:? 

Good and choice* 11.00-13.00 13.00-14.50 11.50-12.00 12.50-14.50 12.50-14.00 
Com. & medium. 9.00-10.50 9.50-12.50 10.00-11.25 10.50-12.00 10.00-12.25 


‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined 
represent lots averaging within the top half of the Good and the top half of th« 
Medium grades respectively. "Quotations on shorn basis 
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SLAUGHTER 
REPORTS 


pecial reports to the NATIONAL 

PROVISIONER. showing the number 

of livestock slaughtered at 13 — 
for the week ended March 12, 9. 

CATTLE 

Week Cor. 

ended Prev. week, 

Mar. 12 week 1948 





Chicagot ..... 21,698 19,849 
Kansas Cityt.. 19,664 17,461 
Omaha*t ..... 22,232 19,405 
East St. ae oT 7,482 
St. Josepht . 8,119 8,334 
Sioux Cityt ... 10, 721 9,652 
Wichita*y ... 4,648 1,980 
New York & 

Jersey Oityt. 6,567 6.578 
Okla. City*t... 4,448 3,898 
Cincinnati§ ... 
Denvert ...... 
St. Paulg ..... 
Milwaukee? .. 

Totals ...... 136, 576 123,088 

HOGS 

Chicagot . 34,629 30,609 36,792 
Kansas C ityt.. 10,019 9,938 9,439 
Omahat 31,257 32,340 40,633 
East St. Louist 28,401 35,053 31,159 
St. Josepht . 15,023 17,311 20,037 
Sioux City? -.. 18,857 21,027 21,897 
Wichitay ..... 4,229 3,084 2,532 


New York & 
Jersey Cityt. 31,052 36,222 32,359 
9. 


Okla. Cityt.... 690 10,221 7,713 
Cincinnati§ ... 12,200 8,883 14,844 
Denvert ...... 10,453 12,256 10,512 
St. Paulf ..... 29,372 36,718 31,378 
Milwaukeet ... 5,164 5,365 5,003 

Totals ..... 240,346 259, 027 267,298 

SHEEP 

Chicagot .. 4,950 7,445 11,934 
Kansas C ityt.. 10,947 12,501 20,937 
Gemmnes ..cces 13,484 10,814 19,425 
East St. ~ wand ‘. 139 3.593 6,793 
St. Josepht . 9,239 10,586 16,457 
Sioux City? ... 5,196 6.780 9,811 
Wichitat ..... 6,643 4,597 4,436 
New York & 

Jersey Cityt. 34,088 37,141 42,926 
Okla. Cityt.... 1,621 2,063 1,027 
Cincinnati§ ... 250 110 441 
Denverft ...... 8,893 14,148 20,107 
St. Paulf .... 2,736 4,248 5,534 
Milwaukeef ... 204 71 451 

Weeets .6cce 102,480 114,497 160,279 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

Rm es kyards sales for local slaugh- 


eGstoc kyards receipts for local 
slaughter, including directs 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on March 17: 





CATTLE: 
Heifers, gd. .. .. $24.25 only 
Heifers, med. ........ 22.90 only 
Cows, gd. ............ 19.00@20.00 
Cows, med. ........ - 18.00@18.50 
Cows, cut. & com ‘ 15.50@ 17.50 
Cows, can. ....... 14.00@ 15.00 
DM, Wane enee 22.50@24.50 
Bulls, med. .. ... 21.00@22.50 
Bulls, cut. & com . 18.50@20.00 
CALVES: 
Vealers, gd. & ch. . .828.00@32.00 
Com. & med........... 22.00@27.50 
HOGS 
Gd. & ch., 180-235... 22.00@ 22.50 
a £2 on 15.00@ 16.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on March 17: 
CATTLE 

Steers, gd. & ch 

Steers, med. & gd 

Steers, com. & med 

Heifers, med. 


$26.00 only 
23.50@ 25.50 

00@ 23.00 

22.00@ 23.50 





Cows, gd. ..... .. 19.00@20.00 
Cows, com. & med -» 17,.00@18.50 
Cows, can. & cut --« 14.00@16.50 
eae 20.50@23.00 


Bulls, cut. to med. 
CALVES: 

Vealers, gd. & ch.. .$26.00@32.00 

Com. & med. : 15.00@ 26.00 


17.00@ 19.50 


GUD. ovevces . 10.00@ 15.00 
HOGS 
Gd. & ch., 180-225 .$21.50@22.00 


Sows, gd. & ch., 
400 /down 
SHEEP 
Lambs, gd. & ch. 


16.25@ 16.50 


$27.00 only 


CHICAGO LIVESTOCK 


lies of li k at the Chicago 
one” Stockyards ” tor current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
March 10.. 4,214 339 9,387 2,227 
March 11.. 1,742 180 8,467 881 
March 12.. 276 29 2,632 2 
March 14. .12,581 424 9,185 2,548 
March 15.. 7,083 616 9,902 925 
March 16.. 8,200 500 10,000 1,500 
March 17.. 5,000 500 10, 000 2,500 


Wk. * 
so far. ..33,164 2,040 39,087 7,473 
§ 45,112 8,510 












8 . -417 21,100 7,132 
BOGE cccwce 40,675 4,698 35,687 13,581 
*Including 515 cattle and 5,656 hogs 
direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
2 775 «1,002 
606 944 
3 


March 10.. 1,481 
March 11.. 942 : 
March 12.. 184 1 ont 
March 14.. 3,488 ; 517 1,471 
March 15.. 3,180 158 R52 202 
March 16.. 3,000 25 800 500 
March 17.. 1,500 25 1,000 1.500 
Week 

so far...11,168 183 3,169 3,673 
Wk. ago.. .11,576 139 4,444 4,828 


1948 ......12,803 122 5,072 3,991 
1947 ......15,321 189 614 5,055 
MARCH RECEIPTS 

1949 1948 
Cattle onececes segue 87,823 
Calves eee ee 8,025 
PS onsets .. 141,462 133,766 
GOED « cccccvcccsas 26,278 49,919 

MARCH SHIPMENTS 

149 1948 
Cattle ...0cccecces eee 33,824 
a eee CC 14,105 
GED cbewds cteesies 15,890 19,901 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Mar. 17: 


Week Ended Prev. 


Mar. 17 week 

Packers’ purch..... 85,472 35,564 
Shippers’ purch.... 4,166 6.654 
Betas secccices 39,638 42,218 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended March 5: 


Week Ended Same Week 











Mar. 5 Last Year 
CATTLE 
Western Canada. .12,601 13,004 
Bastern Canada. .10,357 11,288 
Total ...... ..23,048 24,882 
HOGS 
Western Canada. .29,026 40,244 
Eastern Canada. .46,860 61,724 
BOS asvctsess 75,886 101,968 
SHEEP 
Western Canada... 3,685 4,354 
Eastern Canada... 3,753 2,906 
BOOM wccvccecs 7,388 7.260 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended March 12: 


Cattle Calves Hogs* Sheep 
Salable . . 470 TST 307 
Total (incl. 
directs) ...4,564 5,170 18,755 23,894 
Previous week: 
Salable ... 450 613 85 800 
Total (incl. 
directs) .4,811 5,602 22.079 22,430 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending March 10. 


Cattle Calves Hogs Sheep 
Los Angeles. ..6,300 975 3,000 75 
No. Portland...1,800 215 900 390 
San Francisco. .1,025 30 1.875 1,000 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 


PORK > BEEF - LAMB ° VEAL 
HAMS - BACON - SAUSAGE 
LARD > CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 


JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 


























EDWARD KOHN Co. 


384 AVE. CHICAGO 9 


CONTACT US 


For Straight or Mixed Cars 
BEEF ¢ VEAL 
LAMB * PORK 

ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
» 


Established Over 25 Years 











in name... 
high grade in fact! 














CINCINNATI, OHIO 


’ “AMERICAN BEAUTY” 
. HAMS AND BACON 
i Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Oftices 
iz BOSTON 9—P. G. Gray Co., 148 State St. 
a p 3 Osborne, 3919 Elmwood Road, Cleveland Heights 
. G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H ‘Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohi, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
ee ot Ras 229 Lavina Avenue 
H. Ross, Box 628, Imperial, Pa. 
WASHINGTON } SF. P. Lee, 515 1ith St., S.W. 





THEE. KAHN’SSONSCO. 














finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, March 12, 1949, as reported 
to the National Provisioner: 


CHICAGO 
Armour, 6,687 hogs; Swift, 716 hogs 


Wilson, 4,782 hogs; Agar, 2,780 hogs: 
ets, 5,052 hogs; Others, 19,664 
ogs 


Total: 21,693 cattle; 2,012 calves; 
39,681 hogs; 4,950 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 














Armour ... 4,569 443 1,285 1,312 
Cudahy ... 2,382 393 658 1,268 
. ee 3,325 512 1,669 3,872 
Wilson ... 2,2% 460 1,308 1,533 
Central 168 eee see ees 
Others .... 5,119 --. 5,008 2,962 
Totals ..17,856 1,808 10,019 10,947 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,619 5,832 3,321 
Cudahy ..... 3,996 4,587 2,166 
>a 8038 7,041 2,289 
Wilson ..... 3,162 3,684 1,266 
BER 000400. 72 “ee uae 
Greater Omaha 135 > 
Hoffman .... 114 ° 
Rothschild ... 343 . 
ees 197 
Kingan ..... 1,521 
Merchants ... 33 _ 
Others ...... eee 9,685 
Totals ..... 20,995 30,829 9,042 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,596 911 9,442 2,135 
Swift ..... 3,224 1,320 7,097 1,881 
Hunter ... 983 5 296 123 
ED ecceee ces . 2,160 
se 2,205 
Laclede Pe 1,037 
Sieloff .... — rr 1,164 wen 
Others .... 3,626 332 6,313 97 
Shippers .. 3,130 1,634 14,827 
Totals ..13,559 4,197 49,541 4,236 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,908 565 6,670 7,188 
Armour ... 2,374 277 +#+5,495 1,428 
Others .... 3,160 269 3,685 bake 


Totals .. 8,532 1,111 15,850 8,616 
Does not include 59 cattle, 2,509 
hogs and 623 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 


Cudahy ... 3,760 24 8,225 1,587 
Armour ... 4,227 233 «47,724 2,797 
Swift ..... 2,478 40 4,700 812 
Others .... 267 ioe eas —- 
Shippers ..17,334 109 10,441 2,279 

Totals ..28,066 406 31,090 7,475 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,288 288 3,034 5,238 
Guggen- 

heim ... 571 
Dunn- 

Ostertag. 85 . 2 
rar 121 oe 707 
Sunflower . 9 ; 47 
Pioneer ... Te 
Excel .... 884 ae a2 - 
Others .... 1,690 . 439 =1,405 

Totals .. 4,648 288 4,229 6,643 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 1,858 181 2,390 188 
Wilson ... 1,524 180 2,2 336 
Others .... 129 ous 579 «we 

Totals .. 3,511 361 5,265 524 


Does not include 333 cattle, 243 
calves, 4,425 hogs and 1,097 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 








DENVER 
Cattle Calves Hogs Sheep 





Armour ... 1,401 88 2,219 7,417 
Swift ..... 1,357 72 3,086 3,453 
Cudahy ... 1,025 8 2,784 1,142 
Others .... 2°208 17% 1,816 2,893 
Totals .. 5,986 343 «9,905 14,905 
ST. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 6,203 4,283 11,073 1,149 
Bartusch . 633 ees o wh 6o4 
Cudahy ... 1,000 1,153 nes 967 
Rifkin .... 25 42 one pes 
Superior .. 2,027 <x aoe ante 
Swift ..... 6,200 5,448 18,299 620 





Others .... 2,473 2,748 12,251 2,993 
Totals . .19,361 13,669 41,623 5 729 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... - vue we 200 
Kahn's ... eos ine ese eee 
Lohrey ... abe ee 778 
Meyer .... oss cos “« 
Schlachter. 2 73 eee 43 
National .. 250 5 eee 
Others .... 1,024 949 13,270 6 








Totals .. 2,533 1,027 14,048 249 
Does not include 1,015 cattle bought 
direct. Market shipments for the week 
were 327 calves and 1,229 hogs 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 917 646 (1,273 1,661 
PEED scone 1,055 475 1,524 2,372 
Blue 
Bonnet . 348 39 258 
GE wavese 335 6 410 oe 
Rosenthal. . 99 20 83 4 
Totals .. 2,754 1,186 3,548 4,037 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar.12 week 1948* 
Cattle ...... 155,780 117,225 134,899 
SD sconed 258,564 272,460 278,608 
Sheep ...... 77,353 87,853 132,950 


*Totals do not include Denver. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., March 17. 
—Prices at the ten concen- 
tration yards and 11 packing 


plants in lowa 

sota: 

Hogs, good to choice 
160-180 Ib. . 
180-240 Ib. 

240-300 Ib. 
300-360 Ib. 
Sows: 


270-360 Ib. . 
400-550 Ib. 


and Minne- 


$17.75@21.00 
20.50@21.50 
19.00@ 21.25 
18.50@20.00 


$18.00@ 18.75 
15.50@ 17.50 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 


week last wk 

estimated actual 
Mar. 1 37,000 39,500 
Mar. 12 27,500 29,500 
Mar. 14 30,000 39,000 
Mar. 15 .30,000 33,500 
Mar. 16 .85,000 36,000 
Mar. 17 36,000 45,500 

LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending March 12: 


AT 20 MARKETS, Week Ended 











Armour .. 213 ” 211 
Cudahy ... 232 T 122 
.., FSF aa 136 610 
Wilson és 
Acme. 507 
Atlas ..... 305 i) 
Cloughe: rty 71 
Coast . 309 
Harman .. 312 ; $e 
Luer . sf ‘ SSY 
Union 139 7 
United ° 485 F 67 
Others .... 3,307 605 247 
Totals .. 6,286 759 2,936 


The National 


c Cattle Hogs Sheep 
Mar. 390,000 130,000 
Mar. 434,000 151,000 
1948 405,000 214,000 
1947 90, 267,000 198.000 
1M6 .. 1247, 000 333.000 285,000 
HOGS AT 11 MARKETS, Wk. Ended 
SS SFR Tir 303,000 
Mar 5 . .837,000 
1948 ~ oa « «344,000 
BEE Kcanvcercerccecésoauseeces 210,000 
BOG ccacceccescece . 264,000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
Mar. 12 ..175,000 264,000 78,000 
Mar. 5 .....154,000 285,000 87.000 
| Sree 151,000 288,000 136,000 
Gn. “«acacas 205,000 176,000 124,000 
1946 ..... . 173,000 228,000 174,000 
Provisioner—March 19, 1949 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 
STEER AND HEIFER: Carcasses Week ending Mar. 12, 1949. 7,574 

















Week previous ........... 13,453 

Week ending Mar. 12, 1949. 14,214 

Week previous ... 11,375 Same week year ago....... 4,414 

ee 11,565 PORK CURED AND SMOKED: 
cow: vow ending Mar. 12, a 

k previous ..... -383,057 

Week ending Mar. 12,1949. 2,770 oe 

Week previous ........... 1,769 Same week year ago. ......1,044,740 

Same week year ago....... 1,723 LARD AND PORK FATS:+ 
BULL: Week ending Mar. 12, 1949. 453, ryt 

» Week previous ........... BY 

Week ending Mar. 12, 1949. 641 

Week previous ........... 954 Same week year ago....... 700 088 

Same week year ago 492 
VBAL: LOCAL SLAUGHTER 

Week ending Mar. 12, 1949. 15,446 

Week previous ........... 11,396 STEERS: 

Same week year ago....... 10,023 Week ending Mar. 12, 1949. 5,298 
LAMB: Week previous 5. 378 
. - Same week year ago. 5,017 

Week ending Mar. 12, 1949. 54,779 

Week previous ........... 33,502 COWS: 

Same week year ago....... 53,900 Week ending Mar. 12, 1949. Bes 

_ Week previous ........... 81 
MUTTON: Same week year ago....... 2,007 

Week ending Mar. 12, 1949. 2,079 

Week previous ........... 809 BULLS: 

Cone SHES PEP GG... = Week ending Mar. 12, 1949. 385 

7 7 %. Week previous ........... 
HOG AND PIG: 
k ago. ee 474 

Week ending Mar. 12, 1949. oe Game week year age 

Week previous ........... 520 CALVES: 

Same week year ago....... 2,848 Week ending Mar. 12, 1949. 8,981 
» rc cu Week previous ........... s 

PORK CUTS: 

eenadec 8,466 

Week ending Mar. 12, 1949.2,565,227 ae Saas Seer see 

Week previous ........... 2. 873,109 HOGS: 

Same week year ago....... re 725,138 Week ending Mar. 12, 1949. 31,052 

7 C ° Week previous ........... 36,222 
BEEF CUTS: 
Ss ew y cheeses 32/359 

Week ending Mar. 12, 1949. 116,800 Sashes Wats Fear See “ 

Week previous ........... 111,737 SHEEP: 

SSS Fa ....... Week ending Mar. 12, 1949. 34,088 

7 5 . : Week previous ........... 37, 
VRAL AND CALF: Same week year ago....... 42,926 


Week ending Mar. 12, 1949. 2,023 
Week previous ........... 2,386 
Same week year ago....... 731 


LAMB AND MUTTON: 
Week ending Mar. 12, 1949. 2,944 
Week previous ........... 5,389 
Same week year ago....... 10,776 


Country dressed product at New 
York totaled 9,666 veal, 16 hogs and 
207 lambs in addition to that shown 
above. Previous week: 9,346 veal, 19 
hogs and 98 lambs. Same week 1948: 
12,845 veal, 18 hogs and 128 lambs. 


tincomplete. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 5 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOOD VEAL 

STEERS CALVES HOGS LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto se entewried $19.41 $29.00 $30.60 $25.07 
OS eae 19.90 27.55 29.65 aahee 
Winnipeg ..... — SS 26.31 27.85 21.50 
Gea --» 18.20 19.88 29.45 21.30 
Edmonton ........ . 17.50 21.00 28.35 20.50 
Py MENS ccvcecse . 17.50 20.00 27.60 19.00 
OS 17.75 21.00 28.35 20.00 
Saskatoon ......... -. 17.60 24.00 27. 60 19.00 
DEEL: 6vsscveveves -. 17.60 23.10 28.35 20.00 
VQMCOBVEE cccccccccces 30.52 


*Dominion government ‘preiome of $2 p per r head on Grade A and $1 on : BI are 
not included. 


WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended March 12, as given by the USDA: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambe 


New York, Newark, Jersey City..... 6,567 8,981 31,052 34,085 
Baltimore, Philadelphia ............ 5,345 1,304 21,305 870 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,465 5,058 51,875 3,336 
GCilease, DORE <cecvcvecvvcvevoves 24,953 10,091 70,549 7,834 
St. Paul-Wis. Group*................ 24,667 35,182 91,261 5,512 
St. Louls Aren®...............0000- 11,635 4,889 62,757 6,993 
SO GD ck dde ed bc ob 05 csdbvecdvce 11,105 838 20,799 5,455 
CN o dhs c bape beethe cuanscavers 20,155 902 32,052 17,413 
SE SED ban abe on'o.c6hceceseseane 15,505 2,791 29,390 13,018 
Iowa and So. Minn.*............65++ 17,473 6,065 168,834 30,114 
EE 3,459 1,259 22,281 ovxenas 
SOUTH CENTRAL WEST®............ 18,837 4,427 46,233 26,662 
ROCKY MOUNTAIN® ..........c000- 6,758 249 14,309 9,724 
gl Lr 17,771 8,180 26,127 585 
ee frre 195,775 84,756 688,824 181,104 
Total week ago...........00eccccnee 194,368* 80,945° 707,469 210,537 
Total same period 1948............. 203,891 98,365 756,400 


Corrected week ended March 5, 1949: St. Paul-Wis. Group’ cattle, 25,347, 
North Atlantic, New York cattle, 6,612. Grand Total cattle, 194,368; North 
Atlantic, New York calves, 8,459. Grand total calves, 80,045 

‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, EB. St. Louis, IL, 
and St. Louis Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered a 
mately the following percentages of total slaughter under Federal Meat - 
ag | February 1949—Cattle, 77.4; calves, 65.8; hogs, 74.1; sheep and 
ambs, > 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
... £ §¢ | Fee 1,089 301 9,872 
Week previous ....... ites veedabeenseedimmbe 1,209 443 138,166 
Us EE SE UN vbnonccgcacverdessdcadoewes 1,2 399 7,201 








EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago © Telephone: WAbash 2-0119 © Teletype: CG 959 

















HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1949 COPIES OF 


THE NATIONAL PROVISIONER 


complete volu: 26 issucs 
bmp ee by this Binaen. Price $2.50 




































SHIPPERS Eastern Representatives 
OF 
MIXED CARS THE HAM WITH A H. D. AMISS ROY WALDECK 
OF REPUTATION FOR See e tna 
poex. wom SATISFACTION 
ome AND PROFIT! aye 1 
14 Warren & co. 
provisions | KREY PACKING COMPANY | “tier 


ESTABLISHED 1882 








ST. LOUIS 7, 


MISSOURI 
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Slaughterers of 


WILMINGTON. 





Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
DELAWABE 








THE FOWLER CASING CO. LTD. 


For 30 Yeors the Largest | 


Independen 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 


Cables: Effseaco, London) 





t Distributors of 
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CLASSIFIED ADVERTISIN 


or box numbers as 8 
advertisements 


bene pee set solid. ees 20 words $4.00; additional 
“ special r ate: minimum 


each. “Position wanted, 
20 words $3.00, additional words 1 5¢ each. Count address 


words. Headlines 75c extra. Listing 
75¢ per line. Displayed, $8.25 per inch. 


Contract rates on request. 


Unless Specifically Instructed Otherwise, All Classified Advertisements 
Will Be inserted Over a Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


PLANTS FOR SALE 


PLANTS FOR SALE 





Export Manager—Meats 


Seeks connection meat packer, canner or estab- 
lished exporter. Experienced all phases export 
sales and procedures. East coast location preferred. 
W-1l, THE NATIONAL PROVISIONER, 740 Lex- 


ington Ave., New York 22, N.Y. 





EXECUTIVE with over 25 years’ experience in all 
phases of meat packing business available. Will ac- 
cept position as livestock buyer, plant superin- 
tendent, or sales manager to prove ability as general 
manager. Reasonable salary plus share of profits. 
W-500, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SAUSAGE FOREMAN: Experienced, reliable, con- 
seientious worker on sausage, loaves, and smoked 
meats, Can take complete charge to produce satis- 
factory results. Fine references. W-532, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Il. 





PRODUCTION manager on sausage, hams, smoked 
meats, etc. Capable of supervising production of 
all products and able to travel. Excellent refer- 
ences. W- THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





FORMER MANAGER, Wilson & Company, Boston, 
will leave for Copenhagen June 2 and will repre- 
sent any firm wishing connections in the Scandi- 
navian countries. Dirck Hansen, Sanbornville, New 
Hampshire. 





SALES—10 years sausage production and 10 years 
in sales and executive capacity. Now employed as 
plant manager. Desire selling position. Will travel. 
W-12, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SALESMANAGER and beef superintendent. 23 

years’ experience local and eastern carlot sales. 
Capabilities include costs, prices and markets. 
Available now. W-13, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, IIL 





A-1 SAUSAGE MAKER and foreman. Seasoned man 
wishes to make change. Can go anywhere. W-14, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





SUPERINTENDENT: Well trained in all depart- 
ments, large and small plants. Worked all depart- 
ments 15 years, 6 years as superintendent. Excel- 
lent references. W-523, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





REPRESENTATIVE seeks connection with packer 
having line pork products for metropolitan New 
York. W-534, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, 





GENERAL SUPERINTENDENT: Successful rec- 
ord, 20 years, managing all operations. Small or 
medium plants. W-535, THE NATIONAL PROVI 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


PART-TIME SALESMAN wanted to sell sewed cas- 
ings only, If you call on sausage makers and wish 
to add to ro we < geom territory covered and 
contact us good proposition. W-512, THE 
NATIONAL PROVISIONER 407 S. Dearborn St., 
Chicago 5, 11. 











FOR SALE: Modern slaughter house, new: cement 
block construction only one year old. Located 65 
miles northwest of Chicago in the heart of the calf 
country. Plant is ideal for calf slaughtering. Also 
has one beef and large holding pens. Must be 
seen to be appreciated. FS-530, THE NATIONAL 


PROVISIONER, 407 8. Dearborn St., Chicago 5, 
Il. 





FOR SALE: Complete packing plant, federal in- 
spection, located at Louisville, Ky., opposite Bour- 
bon stockyards. In continuous operation for more 
than 70 years. Present owners wish to retire 
Capacity 500 hogs, 100 cattle, 500 calves daily; 
complete sausage room 100,0002 weekly capacity; 
two railroad sidings. For full details write George 
W. Vissman, P. 0. Box 658, Louisville, Ky. 





New modern slaughterhouse located in central Cali- 
tornia, operating at full capacity. Two bed killing 
floor built in 1947. Holding and chill rooms 450 beef 
carcass capacity. 40 acres of land, 30 acres Ladino 
clover, 4 dwellings, priced right. Fresno Meat Pack- 
ing Co., Rt. 6, Box 560, Fresno, California. 





FOR SALE: A new packing plant, western Missouri 
Plenty of cattle, hogs, sheep. A good sales territory. 
Plant is equipped. This is a bargain. FS-544, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: Old established meat packing plant in 
Michigan. All new equipment, slaughtering cattle. 
hogs and making aa. Eligible for federal in 
spection. FS-545, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., ¢ thicago 5, Ill. 





FOR SALE OR RENT: Small packing plant in fast- 
est growing town in south. Reason—ill health. 
FPS-529, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





PLANT WANTED 





WANTED: Rendering plant in California. Give full 
particulars in first letter. Private party. W-543, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Tl. 


HELP WANTED 


Manufacturer’s Representative 
We have the states of Nebraska, Iowa, Illinois, 
Wisconsin, Minnesota, Michigan, Mississippi, Lou- 
isiana, Alabama, eastern New York and eastern 
Pennsylvania and all but the southeastern section 
of Indiana open for represertation. Representative 
to sell our line of cotton stockinettes, ham bags, 
shrouds, etc. No objection to other non-competitive 
line. Protected territories. Good commission. Apply 
to W-536, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, 11. 











Inside Sales Promotion 
Man Wanted By New York City 
Hotel Supply House 


To work under sales manager and with salesmen 
on accounts; and general sales office procedure. 
Write complete details regarding places of employ- 
ment, previous experience and salary desired. 

Box 830N, 217—7th Ave., New York, N. Y. 





WANTED: Experienced sausage maker to take full 
charge of sausage and curing department in Chi- 
huahua, Mexico. Applicants should submit former 
employers, age, experience, family status and salary 
expected. Empacadora de Chihuahua, S.A., Box 45, 
Chibuabua, Chib., Mexico. 





SALES ENGINEER: With proven background in 
& Ag og Excellent opportunity for the right 

Must be willing to travel. W-499, THE NA- 
TIONAL ‘PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 





VETERINARIAN: Preferably po pueent 
inspector, for ae work in medium size plant 
in south. W-459 B NATIONAL: PROVISIONER. 
407 Dearborn St., Chicago 5, Ill. 
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OPENING for young man 27-85 with prior packing 
house experience who is interested in learning dry 
rendering, animal and poultry feeds and fertilizer 
operations. Good long term opportunity in super- 
visory area with large company in southwest. 
Minimum of high school education, with one or two 
years’ college preferred. Address Box W-538, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 





GENERAL SALES MANAGER: Ohio packing house 
has opening for a top notch sales executive with 
proven and outstanding sales record. Unlimited op- 
portunity, salary and bonus fully commensurate 
with ability to produce sales. We are looking for a 
successful sales executive and will pay accordingly. 
W-539, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








Modern Packing Plant 


LOCATION: Seattle District 
Served directly by two main railroad lines 


CAPACITY: Federal inspected plant grossing over 
$2,000,000 last year. With present tanking facil- 
ities can handle 40 cattle and 150 hogs per day 
(Sufficient cooling rooms are available to in- 
erease this capacity to double—-providing addi- 
tional tanking equipment is installed.) Stockyards 
adjacent to railroads and plant will accom- 
modate 1,000 cattle. Hay barn has a capacity of 
ten carloads of hay and grain tanks a capacity 
of three carloads of grain. 


FACILITIES: Stockyards are all concrete 
runways and entirely under roofing. Total plant 
refrigerated space . . . cool rooms 90,562 cubic 
feet; freezing rooms (including sharp freezing) 
17,760 cubic feet. 


floors, 


Sausage kitchen is equipped with new machinery 
as follows: 1 Enterprise Grinder No. 66, 1 Buf 
falo Chopper No. 54B, 1 Mixer, 1 York Flake 
Ice Machine, 1 Casing Flushing Table, 1 Buffalo 
Stuffer 400 lbs., 1 Buffalo Stuffer 200 lbs., 2 
Casing Pullers, 2 Stainless Steel Stuffing Tables, 
1 Steam Jacket Kettle, 2 Steel Cook Tanks, 25-30 
Trees, Large supply of Aluminum Smoke Sticks, 
Large supply of Hardwood Sticks, 25-30 Globe 
Sausage Trucks, all galvanized. Adjacent to, but 
with wide door access, 1 Steam Cooking Room, 
size 8x12% feet and 2 Smoke Houses, each size 
8x12% feet. 


Edible and inedible rendering and refining de 
partments are fully equipped with wet steam 
rendering: 1 Edible Tank, 1 Inedible Tank, 3 
Lard Refining Tanks, 1 Lard Roll, 1 Automatic 
Filler, 1 Hydraulic Press, 1 Tankage Dryer, 
Miscellaneous Tanks. One inedible storage tank 
is in use, has capacity of 100,000 Ibs. 


Slaughtering departments can be described as a 
one bed killing floor equipped with one holding 
pen, knocking box, bleeding area, pritch plates 
and half hoist. Both the full hoist and the half 
hoist are new Robbins and Meyers hoists. The 
hog slaughtering department is equipped with 
shackle hoist, bleeding area, new iron scalding 
tank and Boss dehairer with a capacity of 60 
hogs per hour, gambreling bench, inspector 
viscera table with shower, scales all on con- 
tinuous rails through to the carcass hanging 
coolers. There is a viscera separating room 
and hide cellar under the killing floor which is 
the ground floor 


The boiler room and machine shop are fully 
equipped ranging from pipe and bolt threading 
machine to an electric welding machine. There 
are two boilers, one wet back Scotch Marine 
boiler and one horizontal return tubular boiler. 
Both burn oil drawn from underground storage 
tanks which. have a capacity of 12,000 gallons 
The large boiler, with a capacity to carry the 
entire plant in full production, is fully auto- 
matic and the smaller boiler has been a standby 
Both boilers receive their necessary periodic in 
spection and are in perfect condition 


MARKET: Pacific Coast, government agencies and 
export shipments to Alaska, Hawaii 


SALE PRICE: Full particulars as to complete 
facilities and equipment, detailed plans of plant 
arrangement and the sale price of this unusual 
buy in the rapidly growing Seattle district are 
available by writing to Box No. FS-9, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn Street, 
Chicago, Ilinois. 


MEAT PLANT 
FOR SALE OR RENT 


Slaughter house for beef, veal, pork, etc. Sausage 
room and rendering. Going business for sale or rent 
Sausage room separately. Near Philadelphia. 

Chas. Abrams 68 N. 2nd Street 
Philadelphia 6, Pa. Phone Wal. 2-2218 








FOR SALE: Small up- to-date slaughtering plant, 
two years old. Equipped for hog, sheep, calves and 
cattle. Located in heart of Cali ornia cattle in- 
dustry. Excellent buy. FS-15, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
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EQUIPMENT FOR SALE | 


HELP WANTED 





| 
For Sale: 
i—Small Oppenheimer Hog Casing Cleaning 
Machine with motor......-....+++++. ..8 75.00 


1—Large Oppenheimer Hog Casing Cleaning 


Machine with motor............+«+. 100.00 
1—18” Globe Crusher with motor. . 450.00 
1—30” Globe Stripper with motor..... . 825.00 
1—Galvanized Iron Tank 36x60"... 55.00 
i—Galvanized Iron Tank 33’x96"....... 75.00 


All above machines are in good workable condition 
Premier Casing Company 
624 Root Street 
Chicago 9, Illinois 


OPENING WITH BROKER 


WELL FINANCED BROKERAGE FIRM OFFERS 
ALERT YOUNG MAN GOOD PAYING START 
WITH FINE OPPORTUNITY FOR FUTURE EX 
PANSION AND RESPONSIBILITY. MAN TO BE 
CONSIDERED MUST HAVE BROKERAGE EX 
PERIENCE, CONTACTS WITH WESTERN SHIP- 
PERS AND KNOWLEDGE OF SOURCES OF 
PACKINGHOUSE PRODUCTS. LOCATION NEW 
YORK CITY. WRITE FULLY. CONFIDENCE AS- 
SURED. 
W-524, THE NATIONAL PROVISIONER 

740 LEXINGTON AVE., NEW YORK 22, N. ¥ 





For Sale 
15 H.P. A.C, Motors with Starters. 


2 -Ea. $100.00 
1—Fairbanks Morse 5 H.P. 


Deepwell Jet 








RS ns cn od ube Seis vaeverus are 90.00 | 
1—Boss Back Fat Skinner complete with 

NED bcc ddesdscbecivncsceccsbacsanaee 40.00 
1—High Back Galvanized Boning Table 4 

WS EF BAG c'c ces cccscvensceess es 85.00 
3—Smoke House Doors and Frames....Ea 75.00 


All of the above equipment is in excellent shape, 
apply 


Berks Packing Co., Ine 
307 Bingaman Street 
Reading, Penna. 


REFRIGERATOR TRUCK 


1947 Studebaker one and one-half ton truck equipped 
with engine governor, fish plate frame, H.D. 
springs, booster brake, front shocks, 19 plate Lat- | 
tery, True Stop brake, booster brake tank, heater, | 
defroster, channel bar bumper on chassis, aluminum 
retrigerator body, one and three-fourths H.P. 
condensing unit and 2 Kold-Hold coils. Length 
overall 22 feet. Height of body from ground | - 
feet 6 inches. Body measurements outside—12’8 
7'4"'x6'6", inside— 11'11’x6’8”" x6’. Been driven 25 
000 miles. FS-16. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 














Meat Packers—Attention 
FOR SALE: 2-Anco #261 Grease Pumps, M. D.; 1- 
Anco Continuous Screw Crackling Press, installed 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven: 1-Cast Iron 2000 gallon jacketed agitated 
Kettle; 12-Stainless jacketed Kettles, 30, 40, 60, 80 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 60, 
80, 100 gallon: Used and rebuilt Anderson Expellers 
#1 RB, Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7B-B, 15 HP Motor. Send us your in- 


quiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 


Refrigerated Trucks For Sale 
2—1946 GMC trucks, model EC-303, insulated, dual 
rear wheels, van type bodies, 4” glass wool insula- 
tion. 1 truck equipped with Myers 2% HP com- 
pressor and cold hold plates for plug in to 110 volt 
AC. The Myers Meat Co., Unit 61, Northern Ohio 
Food Terminal, Cleveland 15, Ohio. 


ANDERSON EXPELLERS | 


All models. Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 


EQUIPMENT WANTED 


WANTED: Steam driven hydraulic pressure pump 
suitable for operating 300 ton press. State price, 

type, manufacturer, age of pump and general con 
dition. Also minimum steam pressure ~ operate 
pump at 4000 lbs. pressure. Reply to W-528, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 

Chicago 5, Til. 
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CHEMICAL ENGINEER: Must have a practical ex- 
perience background in the supervision of the 
rendering and refining of animal fats, hydrogena- 
tion and deodorization. Must have a strong inclina 
tion to be quality, production, mechanically and 
cost minded and must be firm, forceful and have a 
pleasing personality in order to effectively carry out 
the functions of this important managerial position 
Salary reasonable, metropolitan mid-west location 
Give complete details in first letter. W-537, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 





SALES MANAGER: Capable of taking full charge 
of wholesale distribution of complete output of new 
modern, medium size, federally inspected meat 
packing plant located in VIRGINIA. Must be well 
acquainted with eastern trade area and have 
proven record of results. Write full details. Shen 
Valley Meat Packers, Ine. Timberville, Virginia, 
Dept. P. 





Accountant—Office Manager 


Wanted for medium sized packing plant. Man 
acquainted with packinghouse operations. Perma 
nent position with good opportunities and salary 
P. 0. Box 630, Wheeling, W. Va. 





WANTED: Meat canning manager to take full 
charge of meat canning department in progressive 
eastern packing house. Good salary and security 
for the right man. Write full details regarding ex- 
perience to W-540, THE NATIONAL PROVI 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 





ASSISTANT killing and cutting foreman wanted by 
one of the larger eastern meat packers. Age 30 to 
35. Knowledge of complete operation and have 
training ability. Write stating qualifications and 
salary desired. W-541, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill 
WANTED: Young man with thorough knowledge of 
sausage making to take position as working fore 
man in moderate sized Chicago factory. State age, 
experience, salary desired. W-542, TE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 


BUSINESS OPPORTUNITIES 
STEER BEEF WANTED 


All grades, all weights, straight carcasses or hinds 
Wire us your offerings—FOB Schenectady, N. Y 
Looman Packers. 


HORSE MEAT 


Wanted: Dependable eupply LY ——. =. either 
boned or carcass. Willing con ng term. 
W-474, THE NATIONAL. PROVISIONER, 407 8 
Dearborn St., Chicago 5, IL. 




















Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle. 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fl. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below of thelr cur- 
rent machinery and equipment p ofteringe, for sale, 
ome for p pt shipment unless less otherwise 

ted, at prices quoted F.0.B. shipping points, 
Sido to prior onl. 


Write for Our Weekly Bulletins. 


Rendering and Lard 


8927—COOKER: 4%4x10, Anco, recently pur 
chased, slightly used.......... Bids ene 
8592—COOKER: NEW, dry rendering, Jo 
dan, 4x10, 20 HP motor and siarter$4000. 00 
S866 HYDRAU LIC PRESS: Globe, w, 
never used, 500 ton, complete with 
pump, piping, etc., 8pecial nogede son 5750.00 
#623—HYDRAULIC PRESS: 
1130 ton, with hyd. 
ae condition, 





steam pump, 
drastically reduced 


Socceasecceecerocccenesdeeseeee 1000.00 
7957 HOG: 235 Diamond, ‘extra knives, 
little used, 40 HP motor required, 
Peduced C0 2... ec cccceesesevces 1400.00 
8589-—-HOG: Boss 2705, size 30, 30 ‘HP 
motor, 6 Korfund Vibro Insulators, 
CRO-BOW ce ccccccccsccccceseeces 2500.00 


8362—HOG: Boss #705, Diamond, size 36, 
complete with flexible coupling, 40 
HP motor & starter box......... 2100.00 


Sausage and Smokehouse 


7061—-SILENT CUTTER: Boss 200, 3003 

cap., with unloader, NEW 50 HP mo- 

tor & starter, recond. & guar....... $2825.00 
8780—SILENT CUTTER: Boss 80-A, 3752 





cap., 40 HP motor............ 1700.00 
6998—COMBINATION SAUSAGE UNIT 

Buffalo 227 Silent Cutter—Meat 

= 5 HP motor, recond. & 

BOOP. sc ccccssccescevescossesecs ... 540.00 
7924 SIL EN TCU TTER: 227 Brecht, 

cap., 5 HP, recond. & guar........ 475.00 
8604—SKINNER: Townsend, model 27, 3 

HP motor, like new............ 600.00 
8365—BACON SLICER: 150-B, U.8. with 

stacker & knife grinder, little used, 

recond. & GUAP......-cssscccscesees 650.00 
8678-—GRINDER: Buffalo 256, gear & pin- 

ion drive, 7% HP, 9 plates, 7 knives 750.00 
7948—-GRINDER: 266, V-be it, 4 plates, 5 

knives, recond. & guar.......... 400.00 
7929—S TUFFER: Keebler. Mechanical, 

2002 Ag guaranteed. 500.00 
8603—-STUFFERS: (2) Globe & Boss, Noort 

ecap., guar. cond., each...... 900.00 
7960—MIXER: Globe 1, 2002 cap., gear 

head motor, recond. & guar...... 325.00 
7978—MIXER: Buffalo 23, 7002 cap., mo 

tor drive, no motor . . 600.00 
7955—SMOKESTICK W ASHER: Anco, ex 

cellent cond 450.00 


Miscellaneous 


8931—-TRUCK: NEW 1% ton Dodge truck, 

New Hubbard dead stock body and 

winch ..... eb Aas $2675.00 
8919--BELLY ROLLER: Globe #12447, 2 

HP gear head motor. Recond. & 


guar. onee oovects ~«++» 850.00 
8922—-DROP FINGER CONVEYOR: 3060’, 

NEW, NEVER USED, Anco 23108, 

complete with worm gear reducer. 5 

HP motor ‘ ° Se eae vnghp + eeee 
7945—DIAL SCALE: Toledo 150 Ib. cap., 

— 1811-A, 2 tare beams, pan 30’ 

x ona tess coset Eee 
7964 EL EV ATOR: 500 Ib. cap. Portable 

Automatic, electric , «+. 425.00 
7063-——-BAND SAW: Jones Superior, extra 

blades, new boning table. a 50.00 
7975—BAND SAW: Do-All, meat, 2 HP 

motor, 4 extra saw blades.... 395.00 
7977—SMOKEMASTER: Buffalo, automatic 250.00 
7962—ICE CRUSHER: Hand operated... 50.00 


8932—WALK IN FREEZER: 9 x 12°10” x 
7’6", slightly used, with 1% HP 
compressor . ese 

89283—-HAM & BACON ‘TRUCKS: (6) Globe 
27280, deep type, newly regalvanized, 


1435.00 


like-new, with metal wheels, each 50.00 

with roller bearing rubber tired 

WRECK, CREM oo occ csc cscccscgsecess 60.00 
8372 BARREL WASHER: Globe 312491, 

5 HP motor, 3 new brushes, 5 cores, 

2 head cores, little used, excel. cond, 865.00 


Telephone, Wire or Write if interested in 

of the items eheve. or in any other eq wipmont. 
Your off offerings of surplus and Vidic cquigment are 
soli 


BARLIANT AND COMPANY 
—- ao econ -ofe, 


SPECIALISTS 
Used, Rebuilt and New Packing 
“ hinery 


Equipment ond Supplies 














Valentine Smith, secretary of the Bacon Society in London, 
reported to the membership that his office received so many 
complaints about the small bacon ration that it decided to put 
the name “Francis’’ in front of the name “Bacon.” The society 
is dedicated to the proposition that Bacon wrote Shakespeare’s 


plays. 
xkx*k 


Chester Salvatore of Wethersfield, Conn., said he hoped he 
never saw another hotdog. The 150-lb. former hotdog lover 
bragged that he could eat 60 twelve-inchers at one sitting. His 
friends said he couldn’t. The friends said they would pay for 
the hotdogs if Salvatore ate 60 of them. If he didn’t, he would 
pay. An ambulance stood by while he ate for an hour and ten 
minutes. He stopped after he had eaten only 32, put $6.40 on 
the counter and walked away. “It was the bread that licked 


me,” he said. 
x &. ® 


The management of the Hotel Statler in St. Louis was a trifle 
nonplussed one day not long ago to find two live heifers in the 
service elevator. Attendants explained that the animals were 
to be Exhibit A and B at a lecture on feeder calves in the hotel 
dining room. The management reluctantly admitted the 
“guests” only after a tarpaulin had been spread from the din- 
ing room to the elevator. 


: & 


A mysterious substance which restores gray hair on cattle to 
natural color may be applicable to human beings. It is now a 
subject of research at Iowa State college, according to Dr. Hil- 
ton Ira Jones, president of the Chicago section of the American 
Institute of Chemists. The hair restorer is a substance derived 
from a bran mold used as a special feed for prize cattle. The 
mold is being tested for use in a breakfast food as a means of 
preventing gray hair. 


x*w* 


Latest in medical triumphs, of a sort, comes from a Colorado 
dentist. He has perfected false teeth for elderly sheep. Nib- 
bling on grass all day wears a sheep’s bicuspids away. With 
the new store teeth a sheep can face old age with a gleaming 


smile. 
xk * 


Police sprinted several blocks before they caught an attrac- 
tive, 25-year-old, fast-stepping South Bend, Ind. woman 
charged with shoplifting. Her loot was one jar of pickled pigs 
feet—but not the size shown on page 29. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products whic you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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B. C. CERVELAT 


The more than 25 varieties of famous, 


top-quality Circle-U Dry Sausage 








B. C. SALA 
PEPPERONI 





assure you these money-making advantages... 


Circle-U’s extensive variety, 
added to your regular sausage 
line, gives you a complete line of 
sausage products— opportunity to 
sell more customers on one call! 


(2) Selling the complete Circle-U 


line improves each salesman’s 
chance to do a larger volume per 
sale .. . less handling—lower de- 
livery and selling expense. 


3) Circle-U is a top name in sau- 
sage. Its high quality assures 
ready acceptance among dealers 
and their customers . . . helps 
speed turnover and build profits. 


IT WILL PAY YOU TO GET ACQUAINTED WITH CIRCLE-U. 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY - 


CHICAGO 8, ILLINOIS 


ASK OUR REPRESENTATIVE TO CALL. DO IT TODAY! 














